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DON THE BEACHCOMBER IN SURF CITY, USA 


A restaurant dedicated to the memory of Donn Beach 


“every one of the thousands of Tiki restaurants 
and bars in existence today is a direct descendant 
of that little alley bar on McCadden Place in 
Hollywood. Every time you enjoy a rum and juice 
concoction referred to as “tropical” or “South 
Seas,” just remember that it all began in a mixing 
glass in the hands of Don the Beachcomber 


--Donn Beach.” - New York Times, 1989 


The team at Don the Beachcomber is proud to have taken up the torch that was extinguished in 1989 by the death 
of the originator of Tiki. And, taking it up, to find that he is not forgotten, but that his memory lives, now--20 
year's after his death at 81 in Hawaii. 


That which we remember is not the drinks whose popularity swept like wildfire across our nation and around the 
world from the 1930s through the 1970s, nor the fine food that characterized his restaurants. 


His greatest achievement was really the creation of the Tiki bar as we know it today, a concept that was and is a 
fantasy--a fantasy that allows those who live it to step through a door, out of the world that surrounds them, and 
into a fun world that has never existed, where they can enjoy themselves among friends, each in his own way, 
before returning to the daily challenge of reality once again. 


You are invited to share our fantasy. And share also the finest rum drinks ever served in this world, food incom- 
parable, music, song, dance, fun--and Friendship. 


..in what Nick Camara has called “one of the three great Tiki bar/restaurants in America.” 
- Art & Delia Snyder, Owners 
16278 S. Pacific Coast: Hwy, Huntington Beach, CA 92649 


562.592.1321 Fax: 562.592.5326 
www.donthebeachcomber.com 


Bamboo Poles & Fencing Palm Leaf Thatching Tropical Matting 


/ BENSONS 
TROPICAL SEA IMPORTS 
Quality and Service Since 1949 
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Mai Tai Makeover 


By Beachbum Berry 
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Biff Butler's Burning Tiki Palace 
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Tiki Town —_ Featured Carver 


Los Angeles, Part One “Buzzy” The Baron of Bay Park 
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$13 includes FREE shipping 


The Original Tiki Liquor Store 


10% DiSCOUNE 
ON SPRCiaLEY PUMS With tHiS aD 
Barbancourt « Appleton * Lemon Hart Goslings 
Flor de Cana « Fine Wine Selections 
Various Imported Beers 
619-224-3771 
2904 SHELtE? ISLAND DP SaN Di€GO, Ca 92106 


S erSsouUND 


MYSPACE.COM/THEEXOTICS 


Tiki Beat by DereK Yaniger 


BORN OF FIRE 


Tiki Shark Towels 
from Bodyglove 


COASTAL INSPIRATIONS e GLOBAL INFLUENCES 


PNG inspired 
Anteater fetish 
by Squid, 2009 


Visit or call for appointment 
3742 Mission Blvd San Diego CA 92109 « t (858) 488 4924 « f 858 488 6924 
Email: thefreakfactory@aol.com * www.hefreakyboutiki.com 


From The 


EDITOR 


I'd like to dedicate the Winter 09-10 issue 
to my children: 


Donovan & Kimmie Camara 


With your love, innocence, and wonder, you serve 


Aloha, 


as a daily inspiration to me in all | do. 
Your daddy loves you both very much. 


Welcome to the Winter 09-10 issue of Tiki Magazine. With the holi- 
day season approaching, Tiki Magazine will be there to spread cheer, 
keep you warm, and get you through the season. We start off with 
a feature on cover artist Brad “Tiki Shark” Parker. Brad was featured 


here in an 
Shark has 
art today. 


Up and Coming Tiki article 4 years ago. Well, all the Tiki 
done is blossom into one of the top artists creating Tiki 
Holden Westland gives us a closer look at the Big Island 


of Hawaii based artist. 


Our featured carver is San Diego's (Bay Park) Buzzy. With his com- 
pany the San Diego Tiki Factory, he’s been doing some pretty amazing 
work for the past 5 years. Seattle's Andy Nazzal profiles this unique 
talent. In our Tiki Pioneer profile, the Smokin’ Menehunes steel gui- 
tarist Kevin Bullat gives us a look at the incredible life of 101-year-old 


musician 


Bill Tapia. Matthew Rios gives us a tour of THE Orange 


County (CA) Tiki store, Benson's Imports. 


Kari Hend 
Frankie's 


er introduces us to a new “Jewel in the Desert,” Las Vegas’ 
iki Room. Jeff “Beachbum” Berry returns to the pages of 


Tiki Magazine with an article on the World Mai Tai competition in 


Hawaii. Al 


ameda’s (CA) Will “The Thrill” Viharo takes a look at Tiki 


related monster movies. 


With all o 


our great features, including our comics, Duke’s Dusty 


Shelf, Crazy Al’s Tiki Corner, and our beautiful Dream Wahine San 


Diego's Ed 
stops. 


The staff a’ 
safe holid 


ie Heali’i Stanley make Tiki Magazine one of your holiday 


t Tiki Magazine would like to wish everyone a joyous and 
jay season. We'll be back in the Spring with cover artist 


Scott “Flounder” Scheidly. Don’t miss it. 


Mahalo, 


Nick Camara 
Publisher/Editor 


Kimmie and Donovan Camara. 


Lunch Monday- Friday 
Dinner Nightly 


We will be closed 
for remodeling from 


January 4th through March 2010 


The Remodel will emphasize “Classic Bali Hai” 
which will include a new outdoor 
dining deck and much more! 


2230 Shelter Island Drive 
619.222.1181 © www.balihairestaurant. cov 


Sunday Brunch 10am 2pm 
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Crazy AL's Tiki Corner 10: 
Photos Courtesy Crazy Al Evans 


While examining the evolution of my body of work, I've gone into detail 
about just how my tikis come into being. I've discussed how many of my 
sculptures have a lineage of family traits. Some of these family lines and 
their specific characteristics of 'cross-Polynesiation' have even mutated into 
other new tikis. This particular Tiki Corner takes a look at the Adam of the 
APE world. Tais world consists of tikis that I've carved during the perform- 
ances of an eccentric band called APE. "CrazyAL Tiki: APE-3" starts its own 
path of descendents and tells an ancestral story of less detailed and much 
more quickly finished tikis. 


‘APE-3' is the first palm wood tiki 
carved during an APE perform- 
ance. The new APE-tiki world was 
not without its own missing links 
and convoluted historical time 
lines. Naming, or numbering, this 
unique tiki was to be done well 
after its creation. When | decided 
to number all my tikis, it was in 
speculation that the future total 
of tiki-like sculptures was unpre- 
dictable. It certainly was 
unforeseen that there would be 
chips flying to the beat of jungle 
drums! While the band APE was 
in its own evolution, it was clear 
that my days as a singing front 
man for the band were numbered 
in their own way. | did not want 
to move from southern California 
to that drab foggy San Francisco 
home of APE. Without the ability 
to learn, practice, perfect and sing 
the number of songs it takes to fill 
an entire set of music, a change 
in anatomy was required. "You should carve a tiki on stage!," was the joke 
that became a reality. Originally this was an off-the-cuf remark, a dream- 
like wish of a concept, but it would become a continuing endeavor over 10 
years long. The ‘first’ real APE-tiki 
was a 7 ft tall piece of 4X6 cedar 
that our Vibraphonist, ‘the 
Fisherman,’ picked up some- 
where. The second musical tiki, 
‘Ape-2,' was a railroad tie! This 
was also an acquisition of the 
Fisherman since he did land- 
scaping when he was not making 
music. When | was told to carve 
on stage, | said, "Ya right...," think- 
ing that this would only last till 
the first major complaint... or 
worse...? Sure enough, [I was told 
to stop making a mess by a 
freaked out S.F. Yacht Club prop- 


To carve the replica, a blade roughly the 
same proportion as the original stage axe 
was used and finished in about the same 
amount of time! 


Me 


PIONEST Ti 


Jonpaul Balak/Al Evans 


Sieoremars 18h U9 
Gas Bie hans Pare 


To commemorate 10 years since the first palm wood Ape Tiki, a limited- 
edition of 50 mini replica ‘shots’ will be released. 


erty manager as | started the second tiki with APE.] | later whacked on it 
a bit during APE's first video "the Fakire" and it would be one of only four 
non-palm APE-tikis. It would turn out that 'Ape-2' was the only tiki ever 
to be halted during a set. However, not knowing this fate, | decided the 
following APE tikis would take their place in the regular numeric order 
of my 'other' tikis. | figured there would be few APE tikis, so why not? 
Tiki #19 would next join my ranks. But before this would happen, one 
more APE tiki would be created. 


The 27-inch tall, unprepped palm wood of 'Ape-3' found its way to 'Planet 
Tiki - Bongos by the Bay’. At this point | started driving palm logs up from 
sunny L.A. to be carved. I guess palm-trees don't like fog, but Otto von 
Strohiem did. Otto states, "Planet Tiki was my first big gig in SF. | had co- 
promoted the Exoticon '95 event in LA in October of 1995 which was 
headlined by Combustible Edison and drew over 1500 people, but after 
moving to SF in August of '96, | had only done small Surf and Exotica 
shows and DJ gigs at local bars. Planet Tiki - Bongos by the Bay, drew 
over 800 people and sold out - it was crazy! ... the bars ran out of ingre- 
dients before the end of the night." Wow, imagine that! Otto's events 
continued and APE headlined four years of Tiki Oasis happenings where 
the bar seemed to need adaptation due to mass attendance as well. As 
it went, my first whacks at this first APE palm-log immediately began 
their own need for genetic change. It was clear that from that first pre- 
dominate,Thud!, carving an unshaved palm log was a huge error. Not 
only did the spongy material absorbed every reverberation of sound, but 
it grabbed a hold of my ax like a T-Rex. Even before | started swinging 
to the first beat of "Evening in the Islands," the 800 spectators gathered 
around Coliseum like. | was a bit over 3 feet above them on a grand 


A rare view of the actual 1999 Ape performance that birthed Ape-3.’ 


© 


stage. 'The Mob,' eager for the carnage of a flailing ax, were present- 
ed a frantic crazy man trying to pull his weapon out of the Jurassic 
foe. The battle was to keep on beat with this beast. My wits were 
battling a good performance as well because this creature insisted 
on not letting me swing away as | should. My starting weapon of 
choice was an adz-like hatchet with a wooden handle. It had worked 
well on APE-1 and APE-2. To secure the ax head to the handle, | 
replaced the normal wedge with a large washer and screw. However, 
within a few laborious smacks, there was catastrophic failure of my 
armament. An audible 'Gasp!' overpowered the sounds of APE. Flying 
some 8 feet to the 100 year old, parquet dance floor of the '50 Oak 
Street' Hall soared the cast iron ax head. So the tale goes. Actually 
the ill-fated blade snapped off, semi-lodged, and merely dropped 
the 8 feet straight down to within a foot of the stage. The cautious 
crowd stood about 8 to 10 feet away at the time of these initial 


Jonpaul Balak/Al Evans 


Ape-3' is the very fist palm wood Tiki carved during an Ape performance. 


strikes. Without missing much more then a beat, their intense reac- 
tion had me drawing up my backup ax. It had its chopping bit fused 
to a metal handle and finish 'APE-3' rather expediently. The future 
kin to this APE Adam started their own existence pre-skinned, allow- 
ing for a nice loud ‘Chop! to the beginning of an APE set. 


That first palm wood APE confrontation happened ten years ago in 
September of 1999. To commemorate, | whacked out a mini 'APE- 
3!' Another replica for the CrazyAL Tiki Gallery Line of mugs, it will 
be an APE Shot! 3.75 inches tall, limited to 50 before the mold is 
broken. On the tenth anniversary of 'APE-3,' | started whacking at 
some wax. | used a ‘blade’ that was about the same size in propor- 
tion to the axe that almost competently sculpted the original palm 
log. My hope was to finish the face in the same amount of time the 
original set lasted at 'Planet Tiki"! It was about 30 some minutes!! 
Because the event was running late, APE was asked to cut things 
short. The band wanted to finish our planned set and | my tiki. Otto 
had to pull the plug right as we started into a song. However, | was 
basically finished and was able to add about a dozen detail 'chisel’ 
marks before being booted off stage. Sculpting the back of the minia- 
ture took twice, if not four, times as long as the face to complete. | 
was able to get a decent representation of the actual palm-tree bark 
texture. The color and cascading nature of the bark on 'APE-3' cre- 
ated a link to many of my tikis having their expressive outer layers 
left on. Especially this first palm-wood APE tiki had little in the way 
of detail or design. The next ten years evolved a rhythmic swinging 
ax, chisel and mallet. What would emerge would be a slightly more 
detailed tiki-in-a-corner, carved in 30 to 90 minutes. 


One-Of-A-Kind hand-built Tiki Mugs 
Hand Pressed High-Relief Tiki Tiles 


Individually Crafted by Henrik "VanTiki" in Kailua, HAwaii @y 


TORICA, DEO, 


Suppliers World Wide gor over SO Years 


- BAMBOO AOLES \ BALM LEAF THATCHING 
- CARYED TIKIS/MASKS i) * BAMBOO FENCING 
- NATIYE MATTINGS ' > HAWAIIAN 


‘OUTRIGGER CANDES  & FABER GOODS 
* NAUTICAL DECOR ‘ _ *LEIS & HULA SUPBLIES 


IMPORT/WHOLESALE 
Tel: (562) 698-6960 12414 Whittier Blvd. Email 
Fax (562) 945-0868 Witter, California 90602 USA _oceanicarts@earthlink.net 


NEW EXOTICA CD By TRUUS 


INCLUDES BONUS FOLD OUT MINI POSTER OF ORIGINAL 
MARK RYDEN COVER ART! 


Polynesian Cuisine - Appetizers - Side Orders TIKIBOSKO.cCOM 


Sandwiches - Bar Drinks 
MENTION THIS AD TO GET FREE 
4501 N. Rosemead Blvd. Rosemead, CA 91770 SaaS GHLTGUBEE 


PAST 


Tiki Oasis 9, Tiki Surf City: 

Aug. 13-16, 2009, San Diego, CA 

Tiki Oasis just keeps growing and growing and growing. Otto and 
Baby Doe are obviously doing it right, because 2009's event was 
not only sold out before it even began, but the host hotel and even 
the spillover hotels sold out! What does this mean besides much 
deserved success for the organizers??? Be prepared for next year! 
Make sure to keep your eyes peeled for announcements on Tiki 
Central and www.tikioasis.com and purchase your tickets and book 
rooms early! Otherwise, you might miss out on some of the incred- 
ible once-in-a-lifetime, had-to-be-there happenings such as these 
from 2009: The reunion of highly influential 90’s instro masters 
The Huntington Cads, another blistering Saturday night set by The 
Blue Hawaiians, The Tikiyaki Orchestra performing an intimate after 
hours hotel room pajama party, the debut of Ran Mossessco’s new 
cocktail, The Riptide, the ability to purchase very reasonably priced 
original blackvelvet paintings from 
Heather Watts, witness the first 


AUGUST 1, 2009 tim-8om C 


BE SURE TO ATTEND THE 2ND ANNUAL 

SURFGUITARIO1 com ever TO car show, and, of course, 
VITA “a soak up some of the best DJ sets 

THE STARTING GATE? 2 

5052 KATELLA AVE N 

LOS ALAMITOS@C 


of the entire year by Lee Joseph, 
Baron von Shivers, Kapu Cabana, 
and Tiki Tena and Big Tiki Dude. 


562 598 BBS /: cal 
’PERFORMING LIVE AND IN-PERSON... V 
THE GHASTLY ONES - LOS ANGELES, CA 
THE SAND DEVILS «SAN DIEGO, CA 
SECRET SAMURAI ad DIEGO, CA e 
THE REVENTLOS - COSTA MESA, CA ct 
‘THE VERBTONES + PORTLAND, OR N 2nd Annual Surf Guitar 
101 Convention: 
T | Aug. 1, Los Alamitos, CA 
n 


The reverb hadn't stop ringing 


‘THE TOMORROWMEN - SAN FRANCISCO, CA 
‘THE SURGE - ATLANTA, GA 

‘THE DETONATORS - LOS ANGELES, CA 
wsPLUS A SURF JAM INCLUDING 

PAUL JOHNSON AND EDDIE BERTRAND! 


Sle ueer ano uenenuaneererunna, | 
{DIM ets KLsTaTED SCOP OF SURF WI: aes 

cower rns rr ae eae from last year's inaugural conven- 
Sewralsnonos,astx nccorbuce 0 tion before Jeff “Big Tiki Dude ” 
oipevanye Econo eer 001 neconos : 

Ci adage Oe te | Hansen raised the bar and brought 
ite neces bw stro. com 


the wet, springy goodness to Los Alamitos. Surf guitar fanatics and 
reverb fans from all over the world flocked to Southern California to 
meet others that share their interests, shop, listen and jam. Attendees 
had the chance to purchase some of the best memorabilia, records, 
cds, t shirts, posters, books and magazines around, and experience 
live surf music from some of the best in the business: The Ghastly 
Ones, The Sand Devils, The Verbtones, The Tomorrowmen, The Surge!, 
The Boardwalkers, Secret Samurai, The Reventlos and The Detonators. 
Rumors are already flying about some very special bands that are dis- 
cussing the 2010 convention -- No. 3 will not be one to miss!! Keep 
your eyes on www.surfguitar101.com for the most up to date info. 


Tiki Island 3 at The Freaky Boutiki: 
Aug. 1-Sept. 4, Mission Beach, CA 
Freaky Boutiki celebrated it's tenth 
year on Mission Beach with the open- 
ing of Freaky Boutiki Gallery. FBG 
played host to Tiki Island 3, a group 
showcase of art and the creative 
processes. On display were rare mug 
molds, palettes, brushes and carving 
tools of some of Tiki's most beloved 
artists including the highly anticipat- 
ed American debut exhibition by the 
legendary Paipo of New Zealand. 


Moai Rising at the Hut: 

Aug. 29, Tucson, AZ 

Built in 1969-1970 by folk artist and Goofy Golf progenitor Lee Koplin, 
the forty-plus foot Moai became endangered when an automotive 
group bought the closed Magic Carpet Golf in Tucson. In early 2008, 
state legislator Steve Farley suggested a local children's fantasy park 
adopt the course's statues. A board member for the park, sculptor 
Charlie Spillar (cspillar@q.com), took it as his personal mission to 
find homes for the statues that would not be able to be moved to its 
residential location due to zoning and financial limitations. In mid- 
March 2008, Spillar contacted local tiki aficianado Douglas "Fini" 
Finical, an operating partner of The Hut, a tiki-themed music club in 
Tucson's Fourth Avenue arts and university district. 


Along with partner Scott Mencke, Fini embarked on an eighteen month 
fundraising, permitting and engineering endeavor that culminated 
with an unveiling of a newly refurbished Moai atop it's new base on 
August 29, 2009, some 7 miles and $80,000 from it's origins. 

Construction and rigging began in December, 2008, with three weeks 
of rigging to sever and remove the top 22 feet of the steel and con- 
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crete sculpture, complete 
with it's interior spiral stair- 
case and observation deck. 
On a cold and rainy 
December 23rd, a small but 
dedicated crowd braved the 
frigid weather to witness the 
55,000 Ib. head cradled in 
a custom steel girdle lifted 
by two cranes and lowered 
onto a semi flatbed for its 
crosstown journey. Four 
police cars escorted the 
entourage at 5-7 miles per 
hour blocking two lanes of 
mid-day holiday traffic, and 
ending with a highly antici- 
pated reception of Fourth 
Avenue onlookers. The giant 
tiki head then lay in state aside the Hut's front patio until the sum- 
mer of 2009, when construction began on the base that would 
serve as the new entryway for The Hut. On Tuesday, July 14 the 
head was re-erected on it's new support columns, ready for the 
artistry of Tom Prevatt, a contractor who specializes in full-scale 
dinosaur sculptures. Prevatt had been fashioning the Moai's new 
shoulders out of re-bar at his desert studio near Elephant Head, 
Arizona, 50 miles south of 
Tucsonand halfway to the 
Mexican border. Led by Brian 
Schuyler and Bill Fetzer of 
Galileo construction, the res- 
urrection was completed 
with a new sprayedconcrete 
body assembly designed to 
capture the look of weath- 
ered rock and repainted the 
entire head a deeper, vol- 
canic tone. A crowd of 1500 
flocked to The Hut block on 
August 29 for the Grand Tiki 
Dedication and Street Party, 
featuring eighteen bands on 
three stages joined the 
Martini Kings and Del Reys. A tiki-themed fire show and tribal dance 
troupe accompanied a fire cannon which shot a twentyfoot flame 
from atop the Moai's head, an offering to the Tiki Gods and Tucsonans 
alike as the night granted new life to this 40 year-old Tucson land- 
mark. www.huttucson.com 


Tiki Treasures and Polynesian Pinups 2, 

July 25, 2009, The BahooKa, Rosemead, CA 

Tiki Ray and his event-organizing partner in crime, Little Wahine, 
brought another successful night of Tiki and Pinup culture together 
at the Bahooka. DJ sets by Big Tiki Dude and live performances by 
The Tequilla Worms and The Eliminators kept the crowd bopping 


What is it about Tiki Ray and beautiful women? 


as attendees perused some of the best Tiki and pinup wares this side 
of the Mai-Kai by Crazy Al, Kirby, Shannon Brooke, Nelson’s Tiki Hut, 
JMV Foto and many others. www.tikiray.com 


Surf Ohio Festiki: 

Aug. 15, 2009, Dayton, Ohio. 
The inaugural outdoor 
Surf Ohio Festiki swept 
ashore at Dayton, Ohio, 
on August 15th, with 
support ofthe Fraternal 
Order of Moai and 
other sponsors. Over 
1,500 tikiphiles cele- 
brated the day at 
Carillon Parkwith a hot- 
tod cruise-in, giant 
sand sculpture, elec- 
tronic surf simulator, icy drinks, hot fire dancers and even hotter music. 
Festiki’s “Moai Village” featured tiki carving demos and vendors with an 
array of tropical wares. Surfabilly Freakout’s Jet Sterling emceed the 
afternoon's Hawaiian slack key guitar and Trinidadian steel drum bands 
into a full night of smokin’ hot sets by the Nick Kizirnis Band, GO! 
Tsunami, and the Cocktail Preachers. www.surfohio.com 


Ohana Luau At The Lake: 

Sept. 18-20, Lake George, NY 

The inaugural event, held in Lake George, NY at the Tiki Motor Inn Resort, 
enthralled and entertained the 300 in attendance. Entertainment includ- 
ed Pablus, Waitiki, Fisherman, Jimmy Virani, Bamboo Saxotica and more. 
Events included a silent auction, drink contest, putt putt contest, and 
the most amazing room crawl 
of all time. Most rooms had 
the motel furniture moved out 
and brought in among other 
things, a Witco Bar, a DJ, a cof- 
fin, and one ofthe heart shaped 
bathtubs was turned into a 
swamp.Almosteveryroom had 
souvenir glassware made up 


® 
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for their drink. The event ended with a full Polyensian dinner show 
and the sexiest mystery bowl dance this side of the Mai Kai. Plans 
are already underway for the event to return in 2010. For more infor- 
mation, check out the website: www.luauatthelake.com (Jason Smith) 


PRESENT 


DJ Jay Strongmans Eden: 

Thursdays at Trader Vic's, LA Live. 

Beginning October 22, world-renowned DJ and author of Tiki Mugs: 
Cult Artifacts of Polynesian Pop, Jay Strongman, will be spinning 
vintage jazz, exotica, lounge, surf and 60's soul mixed with contem- 
porary lounge, world, down tempo house, nouveau bossa nova and 
more from 8PM until closing. www.tradervicsla.com, www.jay- 
strongman.com. 


An Evening in Shangri-La’ at Chef Shangri-La: 
3rd Saturday of every month, North Riverside, IL. Featuring a free 
raffle of some great Tiki prizes! 


The Bikini Beachcombers 
at The Foundation Bar: 
Milwaukee, WI 

It's a well-known fact by now that 
the Foundation Bar has become 
one of the midwest’s greatest Tiki 
treasures. If you ever find yourself 
near Milwaukee, do yourself a favor 
and get in there! Not only do The 
Bikini Beachcombers perform live 
every month, but they have a res- 
ident Hula dancer, Lady Poi, an extensive cocktail menu featuring 
‘the best Mai Tai in Milwaukee,’ patrons can order a drink in a ceram- 
ic mug they get to keep, and if that’s not enough, the TYPSY factor 
is huge, thanks in large part to the abundance of beautiful carvings by 
local Dave “Lake Tiki” Hansen. www.foundationbar.com 


Oceanic Art: A Celebration of Form 

San Diego Museum of Art special exhibition. 97 authentic works 
curated by the legendary George Ellis. Excellent accompanying cat- 
alog. Ongoing: Jan. 31, 2009-Jan. 3, 2010. An absolute must for 
anyone heading to Tiki Oasis this year! www.sdmart.org 


FUTURE 


Tikotl-Visions from the Tiki Tarot: 

Oct. 31-Nov. 30, 2009, 

Mission Beach (San Diego), CA. 

TIKOT! - Visions From The Tiki Tarot, an exhibition at Freaky 
Boutiki Gallery running from Halloween though the end of 
November will feature the Tarot's major arcana as interpreted by 
the likes of Crazy Al, Heather Watts, Kinny Ruzic, Brad Parker, 
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Frankie's Tiki Room. 


Doug Horne and others. Owner/Curator HodadHank says of the 
show, "(The artists) have taken great care to investigate the 
symbolism and meanings behind the traditional cards to produce 
successful work outside their comfort zones... In the hands of 
such creative souls, Tiki knows no boundaries." 


FranKies Tiki Room | Year Anniversary: 

Dec. 5, Las Vegas, NV. 

Featuring the release of a new limited-edition Crazy Al mug based 
on the signature Frankie's Tiki. www.frankiestikiroom.com 
www.tikimania.com 


Long Beach Pacific Island Ethnic Art Museum: 
Scheduled to open sometime soon at 695 Alamitos Ave., the 7,200 
square ft. museum will feature Robert Gumbiner's collection of art 
from many of the Pacific Ocean’s tropical islands, with an emphasis 
on Micronesia. 


SOUNDS 


With all of the outstanding new music being released these days, 
sometimes it's difficult to know what is actually worth spending our 
hard-earned greenbacks on or not. Well, the music team at Tiki 
Magazine has done all the work so you don’t have to! Need some 
new additions for the CD changer in your Tiki lounge/room/bar? Look 
no further! These discs represent the cream of the crop and will 
absolutely create the perfect vibe in whatever rumpus room you've 
created. 


The Exotics, Lost Album 
www.myspace.com/theexotics 


The Bikini Beachcombers, Holiday in Waikiki 
www.myspace.com/thebikinibeachcombers 
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Christmas with 


Tiki Joes Ocean 
As a follow-up to "The 
Exoticating Waves of Tiki 
Joe's Ocean," multi-instru- 
ee ) lost : mentalist Andy Nazzal will 
Ib Ag , be releasing "Christmas 
. with Tiki Joe's Ocean" on 
December 1st. The CD'sart- 
work will be provided by 
Doug Horne and the music 
will feature special guest 
musicians; on the drums, 
Dave "Squid" Cohen and on the vibes, Mark Riddle aka Marty Lush. 
STEREOPHONIC Pre-sale is going on now at www.tikijoesocean.com 


SPACE SOUND 
UNLIMITED 


The EXOTICA HOUR with Cudra Clover 

The Exotica Hour originates in paradise (KAKU 88.5 FM in Maui, 
Hawaii) and features a wide range of exotica and internationally 
themed music, from the legendary masters (Denny, Baxter, 
Lyman, Yma Sumac) to today's finest exotica artists (Don Tiki, Tiki 
Joe's Ocean, Waitiki and the Tikiyaki Orchestra). Hosted by DJ, 
artist and musician Cudra Clover, the show transports listeners 
on a globetrotting musical adventure, with a different exotic des- 
tination featured each week. You can hear the Exotica Hour 
shows as a podcast, downloadable at your lounging leisure at 
http://cudraclover.podomatic.com. The Exotica Hours is also 
broadcast on KAKU FM in Maui each Friday afternoon at 5pm 
Maui time and repeats Saturday at 9pm and can be heard 
streaming live at WWW.KAKURadio.org. You can email the show 
at exoticahour@gmail.com.www.myspace.com/nicolasvirani 


‘Quiet Village’ Podcast: 
Mark Riddle (aka Digitiki) delivers one of the best Exotica /Lounge/ | 
Hawaiian music programs on the Internet!!! Episode No. 23 is now 
available and features tunes from the incredible rare vinyl collec- 

tion of Exotica expert Jeff Chenault. www.digitiki.com 


The Intoxicators!, / Dreamed the Best Part Radio Free Bakersfield: 


www.theintoxicators!.com Whore-Hay brings 60 minutes of some of the most eclectic 


twang, crunch and oomph this side of Spahn Ranch. Listen for 


The Mobsmen, Scelerats Syndicate regular guest DJ Jeff “Bigtikidude” Hanson bringing the surf, exot- 
www.dblcrown.com ica and Hawaiian. www.radiofreebakersfield.com 

Satan’s Pilgrims, Psychsploitation Soma FM: 

www.satanspilgrims.com Features the stations Illinois Street Lounge and Secret Agent, 


both offering some great vintage tunes. www.somafm.com 
Mai Tai Orchestra, / Found My Wahine 
www.myspace.com/maitaiorchestra www.c4.mu KPR's Retro Cocktail Hour: 
www.kpr.ku.edu/retro/ 

The Creepy Creeps, Fink About It! 
www.myspace.com/creepycreeps Koop Kooper's Cocktail Nation: 
www.dionysusrecords.com www.cocktailnation.net 


Stereophonic Space Sound Unlimited, The Spooky Luxuria Music: 
Sound Sessions Vic Tripp, Atomic Cocktail, Thursdays 5 -6 PM PT & Saturdays 2 - 
www.dionysusrecords.com 3 PM PT. John Trivisonno, Thrifting for Tunes, Sunday 6PM PST. 


http://luxuriamusic.com/ (17) 
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STUFF 
Palm Springs Holiday. 


By Peter Moruzzi. 

Gibbs Smith, 2009, ISBN 978-1-4236-0476-1, $30. 

This is the story of Palm Springs in its golden years, a city that had it 
all, including marvelous midcentury Modern architecture, fabulous 
fly-in hotels, and a swinging nightlife. Through vintage photographs, 
postcards, and other ephemera, Palm Springs Holiday recalls the Palm 
Springs area from the 1910s through the 1960s, where people vaca- 
tioned in the desert, dined, danced, and lounged poolside. Features 
vintage images of the Coachella Valley and shots of the area’s famous 
hotels and gambling dens. This book is an absolute treasure trove of 
eye candy, especially for fans of long-gone legendary Palm Springs 
Tiki/Exotic establishments such as The Erawan Garden Hotel, The Chi 
Chi, Aloha Jhoe’s, the Desert Air, Waltah Clarke's Hawaiian Shop, and 
of course, Don the Beachcomber. www.gibbs-smith.com 


Beachbum Berry 
Remixed. 

SLG. Jeff “Beachbum” Berry. It's 
closel!!! The eagerly anticipated 
new 248 page anthology of the 
Bum’s work is now slated to be 
released Dec. 23. The global Tiki 
Drink revival is in full swing. But 
without Beachbum Berry's Grog 
Log and Intoxica!, there'd be 
nothing to drink. These two 
groundbreaking books revealed 
the top-secret, never-before- 
published, “lost” exotic drink 
recipes from Tiki’s original mid- 
century heyday. 


‘Two Classic Recipe Books in One Volume, Completely 
Revised and Updated, with 107 New Drink 


SOREL DOL AAA 


Author Jeff Berry has unearthed a lot more recipes since his first 
two books, and picked up a lot more drink lore too. He's spilling it 
all in Beachbum Berry Remixed, a completely revised and updated 
anthology of the Grog Log and Intoxica!, featuring: 


* 40 newly discovered, previously unpublished vintage Tiki drink 
recipes from the 1930s-1960s. 


* 42 of the best new recipes from today’s Tiki revival, gathered espe- 
cially for Remixed from the world’s top mixologists and cocktail 
writers. 


* 23 new original Tiki Drink recipes by the Bum. 
* Full-color vintage Tiki illustrations and original drink photography. 


* Expanded drink history and lore, incorporating newly discovered 
information about the origins of the Mai Tai, Zombie, Suffering bas- 
tard, and other legendary Tiki mysteries. 


* A thoroughly revamped drink ingredient glossary with new prod- 
uct recommendations. 


Beachbum Berry Remixed is the book Jeff would have written first 
if he knew then what he knows now. Available December 23 from 
Club Tiki Press, an imprint of SLG Publishing. 
www.beachbumberry.com 


Tiki Shifter Knobs. 

Eyeball John has been creating cus- 
tom shifter knobs for over 12 years 
and offers many different styles to 
choose from including skulls, eye- 
balls and of course, Tikis, all very 
affordably priced. 
www.eyeballjohn.com 


Big Stone Head ioe 
James Teitelbaum. Now available 


for download orasa specially made Gases Biss aentae Lace 


bamboo USB drive. Big Stone Head 
is 156 pages long, contains nearly Bae 
350 images, features cover art by 


Heather Watts, design and layout 

by Gary Blaney, and is now available exclusively from publisher 
Tydirium Multimedia via the official web site, 
www.bigstonehead.com. 


RIP: 

The House of Tiki, Costa Mesa, CA, Tikiland, San Diego, CA, Solai 
Bamboo, San Diego, CA, Gathered Treasures, Sarasota, FL, 
Funhauser Decor, Vancouver, BC, The Luau, Beverly Hills, CA, 


Got News??? Have the Tiki-skinny on an important piece of new 
merchandise, book, record, concert, event or other Tiki tidbit??? 
Please send an email to news@tikimagazine.com for possi- 
ble inclusion in a future issue. 
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“Lost on Lava Lake” Acrylic on Black Velvet, 2009 | More New Work at HEATHERWATTS.com 


WHOAH! 
LAVA ON 


© 2009}Kent Butterworth © 


TO BE CONTINUED - 


Brad “Tiki Shark” Parker 


By Holden Westland 


Images courtesy of Brad Parker 


When I was asked by Tiki Magazine owner Nick Camara to write the feature 
artist article on Brad Parker, | jumped at the opportunity. | have a handful of 
artists that I've worked with over the years that are my absolute favorites and 
Brad Parker is one of those. 


Brad's style is a combination of Pop Surrealism and Modern Tiki Culture. Having 
moved from the fast lane of Hollywood to the Big Island of Hawaii has further 
influenced Brad's style. Manic in detail and taking the time needed to execute 
art of the caliber that Brad has become known for are his hallmarks. Brad has 
shared time studies of his art on the Tiki Central website and just when you 
think his painting is complete, he comes back at you with another couple of 
passes at his works of art, further improving and refining the paintings to a 


point of just absolute brilliance. 
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Brad has a pretty extensive background in various fields 
of art. He’s worked in penciling, inking, coloring, writ- 
ing and editing comic books for small independents as 
well as the 2 bigs, Marvel & DC Comics. He’s done pro- 
duction illustration for several movies with his favorite 
design work being his contribution of the infamous 
“Creeper” to the “Jeepers Creepers” movies. He’s recent- 
ly worked with Tiki Farm on 3 designs, “Digga Digga 
Doo", “Lil’ Digg” and the hugely popular “Hawaii 50th 
Statehood” mug. That mug by the way was our best 
selling premier launch mug in our entire history. 


There finally came a point where Brad decided to go 
out on his own and seek to realize his own vision instead 
of helping others realize theirs. He stopped accepting 
offers to do film work, packed up his bags and split for 
Hawaii. He started his own company, “Tiki Shark Hawaii, 
Inc.” which manufactures beach towels for Body Glove, 
and several other surf brands. His main focus now is 
the painting of his own personal interpretation of the 
Modern Tiki subculture. 


Brad is currently showing at the very high end and note- 
worthy Sargent's Fine Art Gallery in Lahaina, Maui. It is 


Bela Lagosi Has a Zombie 


Forbidden Island 


a notoriously difficult gallery to get your art into and it reigns as 
Maui's #1 art gallery. Not only did Brad get into the gallery but he 
also graced the cover of "Art & Culture on Maui"! Two very nice 
scores for Mr. Parker! 


When asked about his fascination with Tiki, Brad replied “Tiki art 
is a whole new and coinciding old art form at the same time. | 
feel it's the first abstraction of the human form and the birth of 
modern art. Plus, it’s the recreation of wooden idols into the 20th 
century idols of recreation!” Brad absolutely takes his art serious- 
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The Moon of Moriakoora Diga Diga Doo 
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iki of the Blue Lagoon. 


ly but he also finds the levity in working with Tiki imagery. Personally, | 
find Brad's work to be the best combination of high detail and humor in 
the entire Tiki scene. His work is immediately apparent that the amount 
of time spent in creating his pieces of art is significant - no short cuts. 
His pieces are filled with warmth, humor and passion. 


There is a certain mixture of Tiki and Space Age in Brad’s work. If you're 
an exotica purist, his work will definitely make you do a double take. It's 
hard to pinpoint it exactly, but for certain his knowledge and use of color 
and his rich shading are some of his hallmarks. 


| must admit that a lot of what I’m saying here is, when you look at his 
body of work, redundant. The evidence of his talents is clearly visible in 
his finished work. He may very well be the most talented artist on the 
scene today but that’s a subjective statement. You can find out more 
about Brad and view his art by visiting him online at www.tikishark.com. 
Enjoy the visit... it's a journey akin to Tiki meets Mr. Toad’s Wild Ride! 
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The Sunken Tiki 
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THE MAI TAI GETS A MAKEOVER 


By Beachbum Berry 


Fellow tropaholics, I have seen the future 
of the Mai Tai. And the Future tastes good. 


The bar stars of today’s “craft cocktail” movement, which 
calls for fresh ingredients mixed in creative new ways, 
have finally started to figure out what Tikiphiles have 
known all along -- that the original Tiki drinks were craft 
cocktails, many of them decades ahead of their time. 
Now that they've wrung the classic pre-Prohibition recipe 
playbook dry, top mixologists around the world have 
started drawing inspiration from the complex concoc- 
tions of Don The Beachcomber and Trader Vic. 


As the iconic Tiki Drink, the Mai Tai attracts particular 
attention: every award-winning bartender trying his or 
her hand at Tiki wants to put an individual stamp on the 
drink. In Belfast, the Merchant Hotel’s Sean Muldoon 
makes a Mai Tai variation called the Little Polynesian, 
which adds fresh kumquat to Trader Vic's original rum, 
lime, and curacao formula. In Seattle, Tini Bigs’ bar chef 
Jamie Boudreau uses the techniques of “molecular mixol- 
ogy,” a kind of postmodern drink deconstruction, to 
make an edible “Mai Tai 3000” that’s fit for the Jetsons. 
And in New York, PDT’s John Deragon swaps Vic's cura- 


Jamie Boudreau's Mai Tai 3000. 


Brian Powers 


The Bum judges Lea Ulloa's Dragontruit Mai Tai. 


cao for apricot brandy, adds pineapple juice, and arrives at the Beachbum (named 
after yours truly). Here’s his recipe: 


3/4 ounce Fresh lime juice 

1 ounce fresh pineapple juice 

1/2 ounce apricot brandy (Rothman & Winter preferred) 
1/2 ounce orgeat syrup 

l ounce light Flor de Cafia Extra Dry rum 

lounce gold Barbados rum 


Shake with ice cubes. Strain into a glass filled with fresh ice. Garnish with a cock- 
tail cherry and orange slice speared to a paper parasol. 


Last August | encountered even more modernized Mai Tais on Hawaii's big island, 
where the Royal Kona Resort held its first annual Don The Beachcomber Mai Tai 
Festival. Conceived by the resort's owner, Gary Hogan, as a tribute to Donn Beach 
(the Royal Kona has a new Don The Beachcomber's restaurant on the premises), 
the event climaxed with a “Battle For The World's Best Mai Tai.” According to festi- 
val coordinator Liz Bell, “there were over 100 entries from as far away as Italy. But 
we whittled it down to 29 finalists.” 


The $10,000 grand prize drew world-class mixologists like Max Solano of Emeril 
Lagasse’s Delmonico in Las Vegas (who made his own coconut bitters for the con- 
test) to nonprofessional Tikiphiles with home bars, such as Brice and Lisa Ginardi, 
a married couple who were competing against each other with separate drinks -- 
creating not only two fine Mai Tai variations, but a perfect Tiki sitcom plot premise. 


The finalists made their drinks in front of 300 spectators and five judges, who in- 
cluded celebrity chef Sam Choy, Royal Hawaiian Hotel mixologist Joey Gottesman, 
and me. | don’t know what my co-judges were expecting, but | was taken by sur- 
prise. Each contestant creatively applied the latest techniques of the craft cocktail 
movement to the Tiki Drink genre, and the cross-pollination resulted in perfectly 


AZOLE 


balanced, expertly layered recipes like the McCadden Place Mai Tai, 
by Marcos Tello of The Edison in Los Angeles. Here's his formula: 


3/4 of a Lime cut in eighths (6 lime eighths) 

1 sugar cube 

13/4 ounces Bacardi 8 rum 

3/8 ounce Velvet Falernum 

3/8 ounce honey syrup (3:1 honey to water ratio; heat till honey 
dissolves, then cool) 

1/2 ounce Fresh pineapple juice 


In a mixing vessel combine all ingredients and lightly muddle. Dry 
shake and dump into a large Collins glass. Fill with crushed ice, add 
6 to 8 dashes of Angostura Bitters, and swizzle. Then top up with more 
crushed ice, to create a “snow cone effect.” Garnish with three pineap- 
ple leaves. 


Although this was my personal choice for best drink, the grand prize 
went to John Matsubara, executive chef of Azure restaurant on Waikiki. 
John was new to Tiki drink-making, but he understood that presenta- 
tion is a big part of the genre. So he used a bong-like device to infuse 
his Smoking Mai Tai with hickory smoke, then took a blow-torch to 
the sugared pineapple garnish. While the drink itself lacked body, 
you had to admire the show-stopping performance. 


Another performance worth watching was by Royal Kona food and 
beverage director Jeff Ibister. Dressed in a Donn Beach costume -- 
complete down to the master’s trademark moustache -- Ibister kept 
spectators entertained with a constant stream of pupus and drinks 
from the resort's Mai Tai Bar, so that the crowd had something to do 
besides watch the judges drink for five hours (not that this didn’t 
become entertaining by the 29th sample). Doing double-duty as a 
Mai Tai Bar drink-slinger and contest finalist, Garrett Gresham won the 
“People’s Choice” award for his Garrett's Maitini. The recipe: 


11/2 ounces Bacardi 8 rum 

1/2 ounce orgeat syrup 

1/2 ounce orange Curacao 

1/2 ounce Fresh Kalamansi lime juice (or sub regular lime) 
1/2 ounce Fresh orange juice 

Dark Jamaican rum float 


Shake with ice. Strain into a cocktail glass. Float dark rum. Garnish 
with 3 kalamansi lime shells. 


Watching a pearlescent sunset from the Royal Kona’s oceanfront lanai, 
with 29 envelope-pushing drinks still dancing on my tongue, | felt pret- 
ty good about the state of the Mai Tai. As for the state of my liver... 
well, that’s another story. 


Jeff “Beachbum" Berry is the author of five books on Tiki drinks and 
cuisine. His latest, Beachbum Berry Remixed, devotes a chapter to the 
origin and history of the Mai Tai. 


Check www.hawaiianhotels.com for news about the second annual 
Don The Beachcomber Mai Tai Festival, to be held in the summer of 
2010. 


Garrett's Maitini. 


Marcos Tello and his McCadden Mai Tai. 


Let There Be Light ... But Not Too much 


By DuKe Carter 


One of the fundamental elements that is necessary to create a 
Tiki environment is lighting. Lamps and lighting can be great fun 
to collect and certainly go a long way to creating your own Tiki 
room. Personally, | am most fond of the type of arrangement 
that can be found in vintage postcards, where the ceiling of a 
Tiki bar is filled beyond capacity with all varieties of lamps as 
well as other staples like fish nets, glass floats, and all sorts of 
beach-combed flotsam. Ideally the ceiling should have as much 
visual interest as the rest of the space, and if there are lamps 
and objects hanging low enough it can help create a 
warm, womb-like space or the feeling of being in a 
small thatched hut. The lights should all be dimly lit 
so you can make them out and they emit just enough 
light to be visible and illuminate the other decor, but 
not so bright that they destroy the mystery of the 
environment. 


You can get great lamps from a variety of sources. 
Back in the heyday, wholesale suppliers of tropical 
decor like Orchids of Hawaii, Oceanic Arts, and 
Johnson Products in Chicago offered a variety of 
lamps. Some enterprising Tiki bar owners would even 
fabricate their own. Today, new lamps in classic styles 
are still available at Tiki mainstay Oceanic Arts, and there are 
a number of independent craftsmen who specialize in making 
tropical lamps. Some in vintage styles, some are brand new 
designs that are as equally compelling as any vintage lamps | 
have seen. While | would not hesitate to buy a new lamp if it fit 
my needs, some of my favorite lamps are of the vintage variety, 
of course. | have been fortunate enough to have acquired quite a 
few vintage examples. 
Some | don't know the 
provenance, others 
are from legendary 
Tiki temples. 


In 1998 | was 
bestowed a puffer- 
fish lamp by Ted 
Ciral (owner of 
Ciral's House of 
Tiki) a couple years 
before he 
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closed the bar. That 
same year, during a 
cross-country trip, | was 
in Reno at Trader Dick’s and 
an employee happened to be 
cleaning out a back room. There 
was mostly junk that was headed to the trash, but I spied a 
bamboo and thatch lamp in the pile. He said he was going to 
pitch it if | did not take it. It now hangs happily in my Tiki room. 
Judging from the age of the lamp, | feel certain that 
it was in the original bar before they moved and 
remodeled. You will find these lamps in the most 
unlikely places. On another road trip headed East, | 
was in an old motel in Eastern Pennsylvania when | 
noticed that the light fixture was the version with the 
translucent crushed resin panels, this one featuring 
sea-horses. Turns out that each room of the motel 
had different tropical lamps and that the restaurant 
that was in the courtyard of the motel had once 
been a Chinese place that had been decorated with 
tropical Polynesian decor. That decor was long gone, 
and the restaurant now looked more like a steak-n- 
egg type greasy spoon. The motel clerk told me they had some 
extra lamps that were in a utility room and he was happy to let 
me have one for $20. Years later, | was fortunate to have been 

at the auction held after the Aku Tiki room closed. There were 
literally piles of vintage lamps. | came home with over a half 
dozen, so many that | shared most with friends, keeping only 

a couple hanging lamps and a shell wall sconce. Hunting Tiki 
with Sven Kirsten one day in a Chicago junk-shop, we stumbled 
across two ball shaped cage-like lamps that Sven 
recognized as the kooboo cane shade lamp 

that OA sells. They were clearly vintage and it 
took a while to clean off the years of dust and 


Left: postcard interiors of the Beachcomber and the Dallas Ports o’ Call. 
Top lamp image courtesy of Oceanic Arts. 
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smoke, but we split the pair and the next day Sven's only carry- 
on during his flight home was the lamp. The point of all of this 

is that there are good vintage lamps to be found in the wild, you 
just need to get out there and beat the bushes. The other obvious 
place to look would be eBay where | have seen lamps bring prices 
from $50 to $500 depending on how it was listed, where it might 
have been from, and how many bidders happened to be after it. 


Some of ny favorite designs include staples of old-school 
Tiki bars: the puffer-fish lamp, the illuminated glass fish float, 
the bamboo basket, lamps with layers of sea shells, the fish 
trap, thatched huts, the ones framing colorful crushed resin 
pictures of Tikis, palm trees, or aquatic life, lamps wrapped in 
tapa cloth and lamps made entirely out of capiz shells. 
Interestingly, some of the vintage designs echo popular shapes 
in classic mid-century lighting, especially the George Nelson 
bubble lamp series. Shapes like the saucer, the ball, the diamond 
or faceted bubble, and the cigar or elongated “conga” shape. 
These were also 
designed and marketed 
to be hung in clusters. 
The bubble lamps 
were popular from the 
late 1940s through 
the late ‘60s and it 
makes me wonder if 
one influenced the 
other or if these shapes 
were simply part of the 
collective conscious. 
I've even seen people 
incorporate bubble 
lamps and other mid- 
century modern lighting 
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into their Tiki room with great effect, especially when fitted with 
low wattage colored bulbs. 


The other variety of lamps that | think work very well in a Tiki 
toom, though strictly speaking they are not tropical lamps, are 
the resin chunk and spun spaghetti resin lamps. These lights, very 
popular in the ‘60s and ‘70s, have such a great texture and lend 
a such a wonderful color note that | think they are perfect for 
any Tiki room. If you are using Witco in your Tiki room, | think 
the chunky lava-like lamps are the perfect compliment. All these 
resin lamps can be found in a dizzying array of shapes and sizes. 
There are sure to be some that are the perfect color and size for 
any application. Lamps that | used to not be so fond of, but have 
since grown to like more, would be those that incorporate nautical 
elements. Recycled port and starboard lamps look good with the 
colored lenses, but some others can work well in small doses, 
certainly if your Tiki room has bits of ship rigging or other nautical 
details. 


The myriad of vintage designs can make one wonder “what 
else can be done to make a Tiki bar lamp?” but the unbridled 
creativity of contemporary lamp makers is matched only by their 
resourcefulness and the quality of their craftsmanship. | have been 
so impressed with many of the lamps | have seen on line and in 
person, especially those incorporating found objects and those 
that have distressed or antiqued finishes. Probably my all-time 
favorite design, and one | have yet to acquire, is the lamp made of 
a glass fish float with a puffer-fish lamp inside it. Vintage examples 
of these are very hard to come by, and if someone were to start 
making them available again, | think I'd be the first in line. 


Duke Carter is the author of Tiki Quest. You can reach him at 
tikiquest@pegboardchicago.com 


TOTALLY TIKIFI 


Biff Butler's Burning Tiki Palace 


Westminster, CA 
photos by Jonpaul Balak 
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Frankies Tiki Room 
Story and photos by Kari Hendler 


You step inside from the nuclear-blast bright of Las Vegas’ daylight 
and are immediately thrown into total visual depravation. You can’t 
see. | mean, you REALLY can’t see. The only thing your senses can 
comprehend is music, the sound of ice hitting a shaker and the 
undercurrent of cigarette smoke. In thirty seconds your pupils begin 
to adjust. A giant Tiki god, with angry, red, dice eyes stares you 
down. Beyond him, a long, Tiki-backed bar, with competent bar- 
tenders, beckons you in. Your peripheral catches a jaw-dropping 
collection of Tiki art in every nook and cranny. Let the pufferfish 
light your way, baby... you're now in Frankie's Tiki Room, the jewel 
of the Las Vegas desert. 


Frankie’s is the latest creation of P Moss, a man with a knack for 
establishing great bars. Moss is the owner of the Doubledown 
Saloons in Las Vegas and New York. For years he wanted to add a 
Tiki bar to his line-up, but was waiting for the right location. The 
delay was fortunate, 
because during this time, 
not only did Tiki make a 
comeback in a big way, 
buthemetChrisAndrasfay 
andAllison Hartling (Chris’ 
wife). Both of them long- 
time aficionados of Tiki 
culture and cocktails, who 
worked at the Rumjungle 
bar at Vegas’ Mandalay 
Bay Hotel. Eventually, they 
left there to work for Moss 
at his Vegas Doubledown 
bar, and Chris became a 
business partner with 
Moss. 


In 2008, Moss got a call 
that an old Vegas bar was 
for sale. It was called 
Frankie’s. Moss took one 
look at the run-down dive, 
visions of bamboo flashed 
in his brain and the papers 
were signed. WhenAllison 
heard the joyous news, 


her first response was, time Tiki afficianado and former employee of the 


“Why did you buy that Rum Jungle and Doubledown Saloon. 
s***hole?” Funky though 


it was, its potential was outstanding. Just far enough away from the 
Strip to appeal to locals (but five minutes to Caesars, if you take the 
back way), Frankie’s was steeped in “old Vegas” vibe. In a town that 
is known for tearing down its roots, Frankie's is a rare relic of Vegas’ 
past. Now the derelict bar just needed one more element to trans- 
form it. Chris and Allison introduced Moss to Bamboo Ben. And... 
karma complete. 


Since there were some legal complications to be dealt with, the 
foursome had to be very secretive about their Tiki bar venture. For 
the next six months, Moss quietly commissioned work from just 


@ 


Chris Andrasfay, Frankie's business partner, a long- 


The man with the plan: P Moss, owner of the Doubledown Saloons in Las Vegas 
and New York. 


about every great Tiki artist around. While Chris set up the opera- 
tion plan, Allison created the drink menu. And Bamboo Ben? Well, 
he hung out in Frankie's, pretending to be a tourist so the bar staff 
wouldn't be suspicious while he took photos and quietly counted 
his footsteps for measurements. By the time the keys were hand- 
ed over, Moss, Chris, Allison and Ben had only one month to build 
their bar, but they had definitely done their homework. 


In 2007, Trader Vic's attempted to stamp their 21st century version 
of Tiki on the Vegas Strip, but despite its amazing location, it did- 
n't live up to anyone’s expectations. (It closed earlier this year.) 
In 2005, Taboo Cove (at the Venetian) shut its doors. The Aku Aku 
and Don the Beachcombers have been gone as long as Elvis. None 
of this concerned Moss, as his vision was completely different of 
what a new-style Tiki bar should be, and the kind of crowd he want- 
ed to attract. “Tiki bar? Vegas? How is THAT not going to work? 
IF you do it right”, says Moss. 


When Frankie’s Tiki Room opened on December 2nd, 2008, every- 


Allison Hartling, Andrasfay’s wife and business partner, created the unique drink menu. 
Most drinks on the menu come in very unique custom Tiki Farm mugs. 
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one agreed that it had been done right. It is Tiki, with a defin- 
itive Vegas edge. It isn’t an homage to Tiki culture's past, but 
celebrates its very lively present. No languid Martin Denny 
playing over and over in this place. No generic, inexpensive 
carvings or sub-standard Mai Tais allowed. The jukebox is cus- 
tom-blended by Moss and packed with an amazing collection 
of eclectic exotica, surf and rock. Although there is plenty of 
Tiki decor, Frankie’s is as much an art gallery as it is a bar, filled 
with unique works from many of today’s extraordinary Tiki 
artists. And the cocktails amuse with colorful names such as 
Three Rum Scum and Green Gasser. All the juices are fresh, 
and Allison makes the syrups in-house. Each signature cock- 
tail is served in one of Frankie's eight artist-designed mugs. 
To sum it up: Wow! 


“| was a little worried that we would go to all this trouble to 
create all this and then the younger kids wouldn't get it”, says 
Allison. “At first, they come in here wearing their regular hip- 
ster clothes and they drink a ‘Thurston Howl’, says Chris. “And 
then next day they come in wearing an aloha shirt and they 
drink a ‘Thurston Howl’, THEN the next day they're in an aloha 
shirt, shorts and flip-flops and they drink a ‘Thurston Howl.” 


In a city that is so much a fabrication of fantasy, Frankie's has 
soul. With only 1200 feet of space to work with, Bamboo Ben 
has created a feeling inside Frankie's of several different rooms 
within one room. 

And it holds a special place in Ben's heart, since this was the 
first Vegas Tiki project with his family’s legacy on it since his 


Frankie's is particularly special to Bamboo Ben because through it he's carrying on 
grandfather's work on the Aku Aku (at the Stardust) and Don the tradition of his grandfather Eli, who decorated the former Aku Aku and Don the 


the Beachcomber's (at the Sahara). “Every place | go to where Beachcomber in Las Vegas. 


Jewel of the Desert si 


After your eyes adjust to the darkness, Crazy Al's imposing giant, red- 
dice eyed Tiki greets Frankie’s patrons just inside the front door. 
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he did something, | always feel him, no matter what", says Ben. Even the Tapa 
cloth that wraps around the elevated booth area has a story. It belonged to a dear 
(now deceased) friend of Ben’s, and it was used at her funeral. Not morbid, but 
meaningful. 


Las Vegas is not “anything goes and everything's legal”, like many assume it is. 
Despite its colorful reputation, this is home to a large group of people who have a 
determination to create a true artistic community within its overpowering glitz. 
Moss has played a large role in Vegas’ art scene and has written a book of short, 
fictional stories called “Blue Las Vegas” that will be published in February. Spend 
a little time here and you'll find that Vegas is a unique place, and you can do a lot 
of unusual things here — like be the world’s only twenty-four hour Tiki bar. Moss 
wanted to reflect that aspect in his bar, which is why it has a healthy dose of Vegas 
kitsch within its walls. There’s an anatomically endowed Tiki (carved by Crazy Al) 
who will smoke up a storm for you if you are especially friendly to him...ahem. 
“I've heard it’s getting very shiny”, quips Bamboo Ben. Several of the other Frankie's 
Tikis have Vegas themes, including the card-playing god carved by Leroy Schmaltz 
and the back bar guardians: “Queen of Hearts”, “Jack of Spades” and “King of 
Diamonds’, carved by Bosko. Other definitively Vegas touches are the video poker 
machines at the bar and the infamous “Bearded Clam” cocktail that is served in a 
mug that would elicit a smack from your grandma. “The Bearded Clam is a corn- 
ball, cliché, grind-era reference”, says Moss. “It’s funny, but if you put it in a beautiful 
piece of art, it becomes something fun... and sexy.” And it’s another thing that 
puts a personal stamp on Frankie's. 


At any given time you will see a diverse mix in this bar, not just Tiki fans. It appeals 
to many, and there's a reason for that. It works. “It’s the same reason the Doubledown 
works”, says Moss. “If you're just going to try and make a bar on just being a hip 
place, it’s not going to f***ing work. You have to make it a bar first, and get solid 
footing as a bar that's all things to all people. Then you go on with your theme, 
because you've built a strong foundation of having it be a bar." Besides Allison's 
Tiki concoctions, you can also get all the normal liquor and beer available at any 
regular bar. “Yes, I've put a swizzle stick in a beer before”, says Allison. But you 
also get a lot more at Frankie's. There are movie nights (which start at 4 a.m. for 
the late shift workers), contests with great prizes and there's a Shag-designed arcade 
machine, which will determine which vice you possess. (In case you don't already 
know.) Moss adds: “Frankie's is DIFFERENT, and that's why it works, but if this was- 
n't a bar first, none of this would work.” 


It took four interesting and talented people to create Frankie's Tiki Room, but, in 
the process, something else was created as well -- a sense of belonging and fami- 
ly. The experience of building Frankie’s not only formed a bond between Moss, 
Bamboo Ben, Allison and Chris, but also established a destination spot for Tikiphiles, 
who finally have a place they can call their own Vegas Tiki clubhouse. “A bar is 
alive", says Moss. “It is a living, breathing thing that you have to nurture and let 
grow. You have to keep doing new things and keep your people from being bored 
and make them happy.’ Moss talks about his bars the way an artist talks about his 
work, which is exceptionally cool, and which is why Frankie's will continue to do 
well. New touches are being added all the time: new art, mugs, a pin-up calen- 
dar, an air filtration system, and soon, a water feature. And there’s another project 
that Moss, Chris and Allison are working on. According to Moss, “It's not a bar. It’s 
something social, it’s in Las Vegas, but that’s all | can say.” Which means? Las Vegas, 
you're about to get even more unusual. 


To read about all the artists whose work graces Frankie's Tiki Room, 
go to: Frankiestikiroom.com 
And while you're there, stop in at Doubledownsaloon.com 


Kari Hendler is a television script supervisor, photographer and writer, who is try- 
ing to figure out Jimmy Garlic, Franklin Balls, and the surreal sensory overload that 
is Las Vegas. She sends out a special aloha to her Ninth Island Ohana. 
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~ DOWN ON THE FARM 


Ls 
iké be FARM that is! 


by Holden Westland 


I recently hacl the pleasure along with many 
other Tikiphiles in attending the long antici- 
pated wedding of Chris Garland and Karen 
Stuetz, better known to many of us as “Soccer 
Tiki” and “WooHoo Wahine”. Appropriately 
held at the warld famous Bali Hai in San Diego, 
| the wedding was a big success and people 
| are still talking about it. Entertainment includ- 
ed Palika Enos singing “The Hawaiian Wedding 
Song” and the fabulous Tikiyaki Orchestra and 
Smokin’ Menehunes also played. Further 
entertainment included the lovely Tropical 
Paradise Dancers and Chris & Karen's long- 
time friend Diana Pelasky and in between the 
bands’ sets, DJ Lava Flow was spinnin’ the 
tunes smooth & fresh! 


Karen and Chris commissioned us to produce 
a limited edition of 250 Tiki mug for the wed- 
ding, which were graciously given away to all 
' guests in attendance. The mug is a tradition- 
al Hawaiian style with a cool scene of the Bali 
Hai on the reverse. But there was one more Chris and Karen, 
thing the mug needed, Karen’s signature 

“WooHoo!" 


As | write this article, | am preparing to head 
off to Australia for 17 days. While there, I'll 
| be attending my friends Tiki Trav’s and Sarah’s 
| wedding on Heron Island. | then head back 

anddo3 seminars onthe mainland in Brisbane, 

Sydney and Melbourne on the significance of 
| the whole Tiki movement in the resurgent fine 
cocktail scene that’s making a comeback in 
Australia. The good folks at Appleton’s Rum 
and their distributor Brown Foreman are spon- 
soring that portion of the trip. I'll also be 
spending an evening at the world famous 
Outre Gallery doing a meet and greet and talk- 
ing about the history of Tiki Farm. That I'd be 
flown around Australia to talk about Tiki is 
something | would have never imagined 10 
years ago! 


We continue forward with lots of bar/restau- 
rant commissions and some open edition new 
items that you'll find at www.tikifarm.com. 
Be sure to go to our homepage and sign-up 
for our email list. That's the best way to learn 
about what new products are coming out. 


Mahaloz! 
Holden and your friends at Tiki Farm 


= Shot on location at Mister Tiki’s Mai Tai 


Model: Edie Healii Stanley * 
www-.healiis.net : 
 www.myspace.com/healii_aka_honeygirl 
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Bill Tapia - The Duke 


By Kevin Bullat 
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After 101 years, most Hawaiian and jazz musicians are simply a 
collection of memories and melodies held dearly by those that 
loved them and their music, but not Bill Tapia. At 101 years “young” 
as he likes to say, he’s recently returned from a sold-out tour of 
Japan and is currently putting the finishing touches on his 102nd 
birthday party extravaganza in LA. Talk about always looking ahead! 


On one warm, almost tropical sum- 
mer evening, | stopped by Bill Tapia’s 
house in Orange County, CA, to col- 
lect his views on his past, his present 
and his seemingly endless future. 
Upon entering his spacious home, 
one is immediately drawn to the 
walls filled with black and white pic- 
tures capturing those special 
moments throughout his lengthy 
musical career. A host of medallions 
and mementos acquired during a 
lifetime of being an A-list Hawaiian 
and jazz performer sat perched on 
shelves and tables about the foyer. 


Tapia’s walls are filled with black 
and white photographs docu- 
menting his illustrious career. 


As is always his personal protocol, 
Bill's “around the house” attire con- 
sisted of a suit jacket, slacks, a tie, 
and dress shoes. To top it off, so to 
speak, a fashionable hat made him the quintessential picture of 
the musical professionals of his day. Our conversation began. 


Let's begin in the beginning, where and when were you born? 


I was born in Honolulu on January Ist, 1908. My mother was also 
born on January Ist, as was my father and auntie. We were list- 
ed-in the Guinness Book of World Records for a while. 


When did you get your first ukulele? 


| bought my first ukulele when | was 7 years old in 1915. | want- 
ed to take some lessons from my neighbor, but he told me I'd 
have to have my own ukulele first. He told me to go see Manuel 
Nunes, who happened to be the first and the best ukulele maker 
in the islands. He just lived a few blocks away from my house. 
Manuel Nunes was a cranky old guy and told me he wanted a dol- 
lar and a quarter for a ukulele. | told him “no” and said “seventy 
five cents!” which was in my hand and | had saved in a coffee can 
to buy and ukulele. He once again demanded a lump sum of a 
dollar and a quarter, and again | told him | wouldn't pay that much 
because | didn’t have it. So after a while of bickering, Nunes final- 
ly said “just give me that seventy five cents and get the hell outta’ 
of here!” The ukulele wasn't in the best condition, but it sounded 
good and it was mine. | only took two lessons in my whole life, 
and | learned two chords, a G and an F. | went from there to 
learning everything else on my own. When | was 12, the neigh- 
bor that gave me the two lessons was taking lessons from me! 


Tapia is “de facto” the most senior working musician in the United States. 


Can you tell me about your first paying gigs? 


When I was 10 years old, | used to play the ukulele all around the neigh- 
borhood. We would hang out in front of like a grocery store and clown 
around and stuff. Everybody had heard of me and how | played. One 
day this guy came up after hearing me play and told my mother that 
he wanted me to play for the USO during World War |. At the USO show 
| played “Stars and Stripes Forever” with my drum roll strum technique 
that | developed for the doughboys heading off to war. | was makin’ 
damn good money for back then! 


When did you first come to the mainland? 


| first came to the mainland in 1924 after | ran away from home when 
| was 16 years old. During that time | worked on the cruise ships with 
one of the most reputable Hawaiian musicians of the day — Andy lona. 
| also played gigs with Sol Ho’o’pi’i, and Solomon Bright and his 
Hollywaiians. When | didn’t have a job playing guitar with the jazz 
bands, I'd play with the Hawaiians at the local Polynesian night spots. 
They all knew me here and were happy to have me play with them. 


Did you have any experience with exotica? 


Although it wasn’t my style, | had met Martin Denny when he was work- 
ing in Honolulu, later two of his band members worked for me as 
sidemen. Arthur Lyman played with me as did Arthur's father. 


You were very instrumental in getting Alfred Apaka going in the 
music business, can you tell me about that? 


| played an engagement at Roosevelt High School (in Honolulu) with 
my eighteen piece band. During the night a student at the school came 
up to me and asked if he could sing a couple of songs. | didn’t know 
him then, but | said OK. He asked me if | knew this song he wanted 
to sing; | told him sing what you want, don’t worry about me I'll follow 
along. So after he sang, | complimented him, and boy that guy, he had 
a great voice. 


A little later on, a guy by the name of Don McDiarmid (wrote Little 
Brown Gal and When Hilo Hattie Does the Hilo Hop) was starting up a 
band. Don was from San Francisco, and he lived in Honolulu at the 
time. He had a contract to play in a place called Kewalo Inn. Don knew 
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Tapia actually played for the opening of one of Honolulu’s most famous 
hotels, the Royal Hawaiian, in 1927. 


that | knew all the musicians in the islands. So he asked me to 
get him a few guys, a sax man and a trumpet player, which | did. 
Then | asked him if he was going to use a vocalist, and he said 
he was. | asked him if he’d hired anybody yet and Don said no 
but he’d talked to a guy in Kalihi. | said don’t get him until you 
hear this guy. | told him about Alfred Apaka. | said he’s a dark, 
very dark, Hawaiian, and he’s got very nice features, good lookin’ 
guy, good personality, and a great vocalist. So Don asked if | 
could you bring him over because he wanted to hear him. So | 
brought Alfred Apaka over. A couple of days later I talked to Don 
and he liked him and hired him to work in the Kewalo Inn in his 
band. And from that time on, Alfred Apaka came right up in the 
music business in Hawaii. Henry J. Kaiser later met him, and 
Kaiser let him run all his entertainment in Hawaii. So that's it! 


Did you know the Kahanamoku brothers? 


Yes, | knew Duke, Sam, Bill, David, Louie and Sargent Kahanamoku. 
| used to hang out with them at the beach almost everyday. They 
were beach boys down at the Canoe Club. 


Asa jazz guitarists, who where some of the jazz greats you've 
played with? 


Honolulu was limited; it was a small place back then. | wanted 
to get in with the big-name bands so | came to the mainland in 
1946 for good and | started playing regularly. When | was work- 
ing in Hollywood before World War Il, | became friends with 
Charlie Christian and we played the Palomar early in the morn- 
ing hours from about 1 am to 4 am after his regular gig there. | 


played accompaniment for Fats Waller, Louis Armstrong, Billie Holiday, 
and Bing Crosby. | also played with Sam Donahue, Charlie Barnet, and 
Vido Musso; he was the greatest tenor man in the world. When | was 
playing with Bing Crosby, | didn’t know that he was bald headed. One 
time while we were recording, he was whistling and cleaning the sweat 
band of his yacht cap. And when he pulled his yacht cap off, his wig fell 
off! 


Can you tell me about the Hawaiian/Tiki establishments you played 
in L.A? 


| worked at the Seven Seas, The Virgil Temple, and Whistlin’ Willies. They 
were all famous Hawaiian places back in those days. 


Tell me about the incident at the Tonga Room in San Francisco 


Oh yeah! They had a fake lagoon in there, and fake rain for the people 
in the restaurant, they would turn on something and water would come 
down like real rain and everything. And | was playing with Solomon Bright 
and his band one evening. We were playing on this boat in the lagoon. 
See we'd go from one table then we'd go across this lagoon to another 
table. One of our band members purposely made the boat tip over and 
we all went in the water, our instruments and everything. We got fired 
out of that job. 


You played in the band for the opening of the Royal Hawaiian Hotel 
in Honolulu in 1927. 


Yes, February, 1927. | was playing with Johnny Noble’s band. He was 
called the Hawaiian Jazz King and was a famous composer and band 
leader of the time. | played the banjo in his band. Johnny Noble heard 
me playing ukulele at a taxi stand one day and said “where'd you learn 
to play like that kid?” So | told him and he said “gee, | wish you knew 
how to play banjo because I'm going to need a banjo player in the band 
soon”. And | said “I do play banjo!” So | immediately went into a hock 
shop and | got a beat-up banjo without him knowing, and he said to 
come up to rehearsal in Kaimuki. | said sure! | didn’t really know how 
to play the banjo, so | tuned it like a ukulele and played what | knew. 
After rehearsal he said he liked what he heard and | was in. | was 19 
years old. 


As a jazz guitarist, Tapia played with some of the greatest musicians of the 20th century 
including Charlie Christian, Fats Waller, Louis Armstrong, Billie Holiday and Bing Crosby. 
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Being that you're coming up on your 
102nd birthday, do you have any 
secrets to a long life? Is it having good 
genes, luck, living the good life? 


| didn't live the good life. | lived a hard 
life for many years. | suffered, | had 
ulcers and everything, but | always went 
on. | never missed a performance, even 
when | broke my wrist in Honolulu a few 
years back. Just like now, my back is on 
the blink but | don’t let it get me down. 
But the thing that really kept me | think, 
was that until | was 87 years old, | walked 
five to six miles everyday, | exercised 
with irons for a half hour everyday, and 
rode my bike 10 miles everyday, every 
damn day unless it’s raining. | also ate 
the right food, | had a mother and a wife 
that were very particular about food. 
They bought good meat and cooked it 
with no grease, and a lot of fresh veg- 
etables. .It's also important to eat on 
time. Eat breakfast at 8:30, you gotta be 
there! 1:00 you eat lunch, 6:30 at night, you eat dinner. 


You just returned from a tour in Japan, can you tell me 
about that. 


We played nine sold-out concerts in three weeks. Packed 
‘em in. The Japanese love Hawaiian and jazz music and they 
have some damn good Hawaiian musicians over there! | was 
really impressed. | was treated like a king, first class, my 
whole time there. 


What are some upcoming gigs you have? 


Well, in two weeks I'll be going on the road. I’m going to 
Ashland, Oregon, to play jazz with Mihana Souza, Bruce Calin 
and Bernie Baker at the Unitarian Center. We'll hit Berkeley 
on the way back and play Freight and Salvage and I'll be the 
headliner of the evening. On December 5, 2009, I'll be hav- 
ing my 102nd birthday celebration at Steven’s Steakhouse in 
Commerce, CA. We'll have a full Hawaiian luau, great jazz 
performers, and a great Polynesian review (To purchase tick- 
ets to Bill's 102nd birthday party, please email Pat Palika Enos 
at palika@socal.rr.com or call. (800) 416-8838). 


At 101 years old, Bill is de facto the most senior working musi- 
cian in the United States. Bill is a whirlwind of musical 
endeavors. He provides musical instruction for 20 students 
every Thursday from 10:00 in the morning until 9:30 in the 
evening. He is currently recording a new CD, and when he 
isn't headlining a sold-out gig, Uncle Bill finds time to sit in 
with his friends The Smokin’ Menehunes at the Catalina Fish 
Kitchen in Huntington Beach, and play a few songs and to 
talk story. 


Bill currently has 3 CD’s out that are well worth the listening. 
The recordings demonstrate Bill's beautiful mix of Hawaiian 
and jazz genres. They are Livin’ It Live (Red Spider Records, 
2009), Tropical Swing (Moon Room Records, 2004), and Duke 
of Uke (Moon Room Records, 2005). Visit Bill’s website at 


BILL TAPIA 
Tropical Swing 


One of Tapia’s 3 CDs, Tropical Swim, which showcases his unique mix of Hawaiian and 
Jazz genres. p 


www.billtapia.com for more information about upcoming shows, a video, 
and CD's. 


Kevin Bullat is an obsessive-compulsive tikiphile and the Hawaiian steel 
guitarist for The Smokin’ Menehuenes and Diamond Head Deluxe. The 
Smokin’ Menehunes play hapa-haole and Hawaiian music, and Diamond 
Head Deluxe (debuts Spring 2010) covers the Hawaiian, western-swing 
and jazz end of the sonic spectrum. Both bands are based in Huntington 
Beach, CA. For booking information please contact Kevin at 
myspace.com/thesmokinmenehunes. 


Los Angeles, Part One. 
Thirteenth in a series 


Story by 
James Teitelbaum 


Ever since the very first issue of Tiki Magazine, 
readers have asked when Los Angeles, the cra- 
dle of Tiki, would be would be featured in the Tiki 
Town series. But let us face it: if we'd started the 
series there, then where might it finally end? The 
Mai Tai Lounge in Omaha, Nebraska? 

No, something needed to be saved for a big cli- 
max. 


So let us inaugurate this long-awaited epic two- 
part installment of Tiki Town with a look at the 
newest outposts of the two original post- 
Prohibition purveyors of Polynesian Pop, the 
stalwart survivors of a 1930s rivalry that verily The Dagger Bar actually houses one of the Daggers from Donn Beach's personal collection and offers one of the most 
defined the subculture that we all adore today: ——_ authentic old-school Tiki experiences anywhere. 

Trader Vic's and Don the Beachcomber. 


Although it was Donn Beach who opened in Los L.A. area. Many quite legitimate and hard-core L.A. Tikiphiles have, in fact, never 
Angeles first, and who in fact is considered the even set foot in an original Don the Beachcomber restaurant — they were fading 
founding father of what became Tiki, it is Trader just as the new Tiki generation were discovering the joys of urban archeology. 
Vic's whose original location lasted longer in the However, until just last year, we were all able to enjoy the mid-century marvel that 


was the original Beverly Hills Trader Vic's. 


However, these are good times we're living in (believe it!), and you can’t keep a 
good Tiki bar down, especially not in Los Angeles. Trader Vic's reopened on May 
2nd, 2009, and Don the Beachcomber has also recently staked out some home- 
town turf, opening their first mainland outpost in decades. 


Let's start with Don the Beachcomber. The Huntington Beach location, a few miles 
south of downtown Los Angeles, ought to be familiar to Tikiphiles everywhere. It 
was once the long-lived Sam’s Seafood (and was also, briefly, known as Kona). After 
the sad demise of the aforementioned businesses, new owners Art and Delia Snyder 
pulled a bit of combo coolness, rescuing the space and all of the great Tiki good- 
ness inside, and using it as the launching pad for a new Don’s franchise. Art told 
me that he has had the right to the Don the Beachcomber name for quite a few 
years, and was waiting until the time was right to resurrect Donn Beach's legend. 
Seems that the time is here, and the fab pre-fab location is a great fit. 


When | walked in, Quiet Village was playing over the sound system, and my visit 

just got better from there. The massive space, containing a labyrinth of a half-dozen 

rooms, was left by previous owners in a somewhat deteriorated state. Snyder is 
working hard to restore (not remodel) the restaurant, cleaning and repairing the 
structure, without losing any of the many fantastic Tiki elements. While this ongo- 

ing process is being handled, a new food and drink program has been launched, to 

great effect. The menu includes, among many other things, delicious pulled pork 

sliders, fantastic brie quesadillas, and delectable ahi tuna served over warm sobe 
noodles. All are recommended, and it is with some regret that | wasn’t able to try 

the rest of the menu. But | had to save room for cocktails, of course. 


On the bar end of things, the beverage program is being run by one of our own, 
Don's PCH sign was hand carved by Danny Gallardo then devoted SoCal Tikiphile Marie King (disclosure: King is married to a Tiki Magazine 
and rises above the Bosko Moai rescued from the staff member). The bar menu she has put together is concise but astounding, res- 

@ entrance to the former Taboo Cove in Las Vegas. urrecting a solid handful of drinks seldomly seen on even the best contemporary 
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Like the greatest classic Tiki restaurants of yesterday, Don’s offers diners the opportunity to enjoy the highest quality food and drink in a tropical paradise setting, removing all 


the cares of daily life. 


Tiki bar menus: the rather tasty Three Dots and a Dash, for example, is 
a libation that not even Tiki Ti or Mai Kai can boast of serving. More 
common classics like Missionary’s Downfall and Zombie (natch) are 
assembled with uncommon care. Controversy may abound when it 
comes to preparation, however: King personally makes drinks in booze- 
less batches (fresh, daily), so the staff bartenders just have to add the 
rum, garnish, and serve. Some cocktail snobs call “foul” on pre-mixes, 
but in this case they work: King measures the recipes with scientific pre- 
cision, and uses only fresh juices and house-made syrups. Yes, she 
makes the orgeat and falernum in-house. Less careful bartenders who 
may find themselves behind Don's bar will not be able to inadvertently 
diminish the consistency and quality of the libations. And, let me remind 
you: Donn Beach himself worked this way, pre-mixing syrups and mix- 
tures so that his bartenders couldn't steal his secret recipes. So, King’s 
methodology is actually historically accurate! 


Speaking of accurate history, Tiki historians may remember that Don's 
Dagger Bar in Waikiki was so-named for his collection of antique dag- 
gers, on display in the bar. One of Donn’s own daggers has migrated it 
to the new location, and is proudly displayed above a notable collec- 
tion of rums. Further historical interest might come from Raylene 
Fernandez, a waitress who is the grand-daughter of the very first bar- 
tender hired by Donn Beach in 1933. If you need more lore, the building 
is said to be haunted by two (count ‘em) ghosts. 


Cocktail quality, authenticity and presentation are vital compo- 

nents of the new Don's philosophy. Not only is the Rum Barrel 

delicious, it is served in a replica mug that patrons have the option 

to purchase with the drink. @ 


(continued) 


No detail is overlooked: The new Don the Beachcomber experience 
includes custom napkins, matchbooks and swizzle sticks, all utilizing 
authentic vintage graphics. 


Up the road in downtown L.A., the new Trader Vic's could 
not possibly have had a more different genesis than the new 
Don's. Trader Vic's is celebrating their 75th anniversary this 
year, so reinventing their Los Angeles presence is a perfect 
way to mark the occasion. Located in a brand-spankin’-new 
entertainment complex called L.A. Live, the new Vic's shows 
none of the wear and tear that Don’s building does, but it 
has not yet had time to develop the patina and sense of his- 
tory that the erstwhile Sam’s Seafood has earned. This isn’t 
to say that the place doesn’t look and feel like a classic Trader 
Vic's ought to, however. Designed by William Baker, the 
same architectural and design team who restored the Trader 
Vic's in Dallas, and who did a very nice job with the new 
Chicago location, this Trader Vic's looks and feels quite rea- 
sonably like what most Tiki worshipers would come to expect 
from the franchise. After a few misfires (i.e. Las Vegas for 
starters), the people in charge of Trader Vic's seem to have 
regained a sense of what makes a Trader Vic's a Trader Vic's; 
Dallas, Chicago, and now, Los Angeles all capture the essence 
of the classic Vic's locations. Let us hope they continue this 
trend with the upcoming Kansas City restaurant. The series 
of interconnected rooms are chock full of Tikis, some of which 
you may recognize as the work of local carver Tiki Diablo. 
The restaurant also boasts of a vintage outrigger repatriated 
from the original Dallas Trader Vic's, which can be seen in 


Immediately upon entry, patrons are greeting by specially created poles from Tonga and 
a chubby Rarotongan beauty. 
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The dining roorn at Vic's reads like a classic vintage postcard: Green booths, low lighting, tapa wall covering, authentic Papua New Guinea artifacts, plenty of lamps and fishing floats, 
bamboo for days and of course, Vic's logo tableware. 


the a private room appropriately dubbed the 
Outrigger Room. 


In addition to the comfortable and familiar look 
of the restaurant and bar area, the powers that 
be have seen fit to put Pallava Goenka in charge 
of the store. Goenka first met the Tiki ‘ohana 
when he was the big kahuna of the beloved Atlanta 
location, and he was then charged with opening 
the new Chicago hale. His brief stay in the City 
of Big Shoulders was cut short when he was relo- 
cated to launch Los Angeles. Tiki fanatics in all 
three towns appreciate the warm reception that 
he gives to the aloha shirt crowd. Of the new 
location, Goenka says: "We are excited to be part 
of the massive redevelopment of Downtown L.A., 
it is like bringing Hollywood to Downtown. A lot 
of detail has gone into this restaurant and we 
have managed to keep it true to the Trader Vic's 
concept that people have known us for". 


Naturally, the food and beverages live up to the 
high standards set by Trader Vic's. All of your 
favorites are here, as well as a few new surpris- 


3 a There are larger-than-life Tikis every few steps at Vic's, with this intricately carved Maori fellow watching 
es. We sampled the crispy duck tacos (in gyoza over the dining room entrance. 
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Giant custom carved Tikis by Danny Gallardo create a dramatic 
first impression upon viewing Vic's from Olympic Blvd. 


wrappers with hosin sauce). We were also particularly impressed with the fresh- 
ness of the tasty Scottish salmon (served with oyster mushrooms and asparagus), 
prepared in the signature Chinese wood-fired oven. The drink menu contains a 
new concoction called The Big Kahuna, which carries on the tradition of having 
a signature drink created for each new Vic's location. The Big Kahuna is on the 
sweet side, with a hint of coconut flavor, and comes in an elaborately detailed 
custom Tiki mug. Naturally, favorites such as the Eastern Sour, Navy Grog, Tortuga, 
Singapore Sling, and the ubiquitous Trader Vic's Mai Tai are all consistent with 
their counterparts in Traders from Tokyo to Emeryville. Consistently delicious, 
that is. Don’t forget to stop in for happy hour (Tiki Time) weekdays from 3:00 
p.m. to 6:00 p.m. 


The commute between these two modern shrines to legendary Tiki demigods 
can be a bit long (Huntington Beach is a good 45 minutes south from down- 
town Los Angeles), but if that’s too long a time period to go without a Tiki fix, 
there are plenty of places along the way to pull over and go native. We'll explore 
them next issue, with visits to Tiki Ti, Bahooka, Purple Orchid, Tonga Hut, Damons, 
Puka Bar, and a whole bunch more. 


Thanks to my research assistants (read: people willing to sit at the bar with me) 
for this article, Kari Hendler and Leah Ballamy, as well as to Art and Pallava. 
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EASTER ISLAND AND POP CULTURE 


The new book by acclaimed author 
James Teitelbaum (“Tiki Road Trip”) is 
now available in a surprising, modern, 
and environmentally friendly format! 


On a sunny April morning in 1722, the western world had its first contact with Easter Island 
(or Rapa Nui), and the nearly one thousand big stone heads (or moai) erected there. 

‘Two centuries later, people in America were drinking cocktails out of ceramic mugs shaped 
like the moai, people in Japan were erecting fake moai in their cemeteries, and people in 
Europe were tattooing moai images on their biceps... 

How did this happen? 

Why did this happen? 

How did this effect the Rapa Nui people? 


Features nearly 350 images and 156 pages! 
Get Big Stone Head exclusively at www.bigstonehead.com 
Also available: limited edition (150) tiki mug! 

Coverart by Heather Watts. Bookdesigned and laid out by Gary Blaney. 


COME VISIT THE LUNA KAL, A MODERN RESORT WE 
WA REMOTE JUNGLE PARADISE. ENJOY COOL 

| TROPICAL DRINKS AND BEAUTIFUL DANCING 
GIRLS. BUT NEVER FORGET THIS ADVICE - 
"BEWARE THE SOUNDS OF DISTANT DRUMS. 


MAMA 
THE MOA/ HAS LANDEDII! 


COULD THIS BE THE 
MUG | ORDERED FROM 
TIKI FARM? 
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BUZZ 
The Baron of Bay Park 
by Andy Nazzal 


Images Courtesy of Buzzy 


McMillan 


San Diego is home to a‘handful 
of beloved and unique Tiki enti- 
ties; the amazing Bali Hai 
Restaurant, the tiny but iconic 
Trader Mort's Liquor Store and 
now, the multi-talented West Bay 
Park carver who shall remain sur- 
name-less; Buzzy. Known equally 
for his diversified style of carving 
Tikis alongside his wonderful 
tongue-in-cheek humor, Buzzy is 
as unique as they come. How 
many carvers do you know that 
have shreds of log flying around 
them inthe comfort of their own Ficus wood and Hawaiian themes can often be 
living room? Allow me to better found throughout Buzzy’s work. 

familiarize you with one. 


Growing up around the Westcoast, 

Tikis were always in the peripheral of Buzzy’s life, hovering around in his 
consciousness. Then, as Buzzy puts it, “I'd find those little souvenir carv- 
ings from different countries at swap meets, andtthough | wasn’t a collector, 
| became quite aware of them. So about four years ago, | got a notion in 
my-head that | wanted to try and carve one, so! got a.log, and that's how 
it started. So really, since the moment | started carving | went from zero 
to sixty and never turned back. | started and then just went all in.’ 


Buzzy is very much at home wherever he chooses to carve, especially when 
surrounded by his prized primitive art collection. 


Attending San Diego State University to receive his degree and teaching 
credential in the mid-90's, Buzzy received grants and took extra enrich- 
ment classes, one of which was in the art program. “My first oil painting 
was of an Easter Island Moai, but |-don't remember feeling then ‘Whoa, 
now | want to make some Tiki art’ | shelved the idea for about a decade 
then one day, | just decided to carve. I'd tried a little bit of everything artis- 
tically before, and-then when | finally got to Tiki, it encompassed the many 
things | was interested in; the drafting, the art, the anthropology- it was 
all wrapped up in one subject. | was always searching for an artistic out- 
let for what my medium was.supposed to be, and then | found Tiki.” 


The road to carving began unforgivingly with a back injury in which Buzzy 
suffered through herniated discs. A nearly life long surfer, the injury posed 
a moment in which Buzzy describes as “a huge chunk of time that need- 
ed to be filled, and so | began carving. On my fourth one, | took a chainsaw 
tothe face, requiring forty-some stitches. | almost stopped carving because 
of that, but if anything, it motivated me. | couldn't just tell people that | 
carved four Tikis and then-quit! So that first winter is where it really caught 
on. It was also an escape from some insomnia | had at the time. It-was a 
totally fulfilling escape to use those hours as a stress reliever. Because | 
couldn't sleep, | began carving in my living room: One day, | specifically 
remember it was in the afternoon, the sun.was about to set and | was 
having a good time carving and didn't want to stop, so | dragged it into 
my living room and vacuumed it up when I was done. Basically, I’m still 


48) Attention to detail is one of Buzzy’s greatest attributes. 
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carving in my living room. With the exception of my TV and phone, I'm 
surrounded by my Tiki work; a big pile of tools, rulers, woodchips and 
some reference materials. Rather than my place being ‘totally tikified’ 
with thatch, bamboo and cleverly placed signs, I’m tikified internally.’ 


“Versatility is very important to me. | just want to become a better 
carver so that everything | carve is of high quality. | spend hours a day 
on research and have amassed a huge reference file. There's always a 
new point of reference or emphasis and | can’t imagine exhausting 
that. I'm not really trying to develop a style, | want to be always pro- 
gressing. | want every style to be my style, to do it all.” Versatility was 
the key to Buzzy’s auspicious work with Frankie's Tiki Room in Las 
Vegas, as he produced their twelve popular and personality-laden chairs. 
“When Moss hired me he told me that they'd be right there in the mid- 
dle for everyone to see, so they needed to be killer.” The chairs have 


since been thoroughly heralded by Frankie's patrons who gush while ~ 


they rest themselves in these one of a kind conversation pieces. 


In just over four years of carving, Buzzy has amassed 230 Tiki carvings 
of all sizes and styles. “Some pieces I've spent months on, other pieces 
will take a day. It averages out to about a Tiki a week. If | don’t carve 
every day, I’m doing something in prep. There’s always something to 
do. | probably work about fourteen hours a day, not all of which is the 
heavy labor. It’s more work than any other job I've had, but | enjoy 
every minute of it. | didn’t make the best choice of becoming a teacher, 
so | work hard at this-so | don’t have to work hard doing something | 
won't enjoy. It's so much more enjoyable to do what I’m doing. It’s as 
if I'm fighting and clinging, trying to hold on to this dream.’ 


_Buzzy’s output is parceled out between local stores, commission pieces 
and the various meets and events that comprise his calendar. Between 
the large volume of commission pieces, his accomplished work with 
Frankie’s, Kevin and Claudia Murphy's Waikiki Womb in Glendale, and 
Amy Boylan’s House in Palm Springs, thumb twiddling is never a daily 
practice for Buzzy. “I usually have five or six things going on at all times. 
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A custom made set of 
chairs and drum table for 
Amy's (Queen 
Kamehameha) incredible 
Tiki paradise in the desert. 


A palm Kona style Ku. 


I'm always looking six to eight months ahead as far as my log 
supply goes. When | have the commissions, they are my priority, 
but | do prefer to work with what | feel like working on.” 


The evolution in Buzzy’s skill set and the increased attention his 
work has received has been a “hand in hand” moment. In the 
short time that Buzzy's has been carving, he went from a mod- 
est booth during his first Tiki Oasis to this past August, where this 
writer couldn't get within chatting distance of him every time | 
passed by, as he grinned that cool and easy grin and happily 
schmoozed with his growing group of collectors, sometimes four 
lines deep. “There's been these points in the carving process 
where an inspiration will take place and there will be these leaps 
of progression in my skills. It’s those times where inspiration and 
experience come together and | then push myself more. That 
extra effort is worth it” In the same tone, putting in that extra 
effort is something Buzzy would mention to all up and coming 
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Inspiration is always close at hand. Buzzy is a passionate Tiki collector and is always hunting for the next great find, especially Coco.Joe’s, 


Several large carvings were shown in San Clemente at Tiki Farm's 2007 parking lot sale. 
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carvers. “Keep challenging yourself and don’t ever feel 
comfortable. Don't reach .that point where you are happy 
with your skill set, always try to improve on your art. ” 


For all fans of Buzzy, if there's anything that rivals the char- 

acter and quality of his carvings, it's the overtly 
self-deprecating promotional vehicle that is actively sought 
out by collectors and fellow artists alike; the wonderfully 
humorous and now infamous “Buzzy pin-ups.” He explains 
“It began when | started getting personal messages on 
Tiki Central from people who wanted prints of the first 
one and it just took on a life of its own. It's become a weird 
sort of collectable, people actually look forward to it and 
want thém — some have all three years! It’s been a fun 
tradition” A couple of the personalized gems that accom- 
pany the autographs; “After me, you're the man,” and “I'm 
so glad you know me. Congratulations!” 


Most recently, Buzzy has added quite the item to his reper- 
toire with the carving and creation of his drums. A drummer 
himself, he found a Tahitian-drum with a ripped drum head 
at a swap meet, tore it apart and upon further inspection, 
decided to take a crack at making one himself. “| com- 
bined all of my carving experiences with my drumming 
experiences to make.a beautiful drum that sounds good. 
| want to have the best looking drum with the best sound- 
that’s what I'm striving for. It's been an evolutionary process 
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A carrotwood Maori carving with Moko. 


and | feel I've made enough and improved with each one. It’s really 
going in the right direction.” 


Stomping from event to event has hardly been a one-person job for. 
Buzzy, due in great part to the help and support of his- girlfriend. 
“Christina has been really helpful and supportive, taking care of all 
the administrative stuff as well as helping at all my events. She’s been 
supporting me the whole way.’ 


As far as the potential direction of Buzzy's future art, he'd like to carry 
on with the idea that Tiki ‘art can be functional. “I’m fascinated by the 
utility aspect of art, pieces of art that you can actually use, something 
that's more than decorative, like those Coco Joe’s and other vintage 
pieces. Everything that you could possibly manufacture at some point 
in time, somebody thought to throw a Tiki on it. That’s what I'd like 
to do with the chairs, tables, drums, silverware...utilitarian uses.” 
Buzzy’s final thought on the future is, not surprisingly, a whimsical 
but wholly possible scenario. “Someday, twenty years from now, | 
want to be reading Tiki Magazine and there'll be some new carver 
who says ‘I remember when we went on vacation in San Diego and 
| bought a little Tiki necklace from this guy on the sidewalk and it 
started my lifelong affair with Tiki’ and I'll be like ‘Hey, | used to sell 
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Jim Bacchi performs on a specially-comissioned Buzzy drum with the Tikiyaki Orchestra. The drum is a repli- 
ca of the one pictured on the cover of Swingin’ Sounds for the Jungle Jetset. 


next to the sidewalk at a hotel in San Diego’... I'll be waiting for that.” 


So with that, our story fades, like the hundreds of gorgeous sunsets. 
that Buzzy has shared with us in his posts on Tiki Central over the 
years, but there is just one most appropriate thing left to say..... 


“Buzzy out!” 


Buzzy can be reached via email at sdtikifactory@sbcglobal.net . You 
can also check out Buzzy's website at sandiegotikifactory.com 


Andy Nazzal, husband to Debbie and father to Joey, age 4, and new- 
born son Sammy, released his debut Exotica CD this summer entitled 
“The Exoticating Waves of Tiki Joe’s Ocean” to rave reviews. His fol- 
low up project, “Christmas with Tiki Joe’s Ocean,” with artwork by the 
one & only Mr. Doug Horne 

(www.swampfirelounge.com) can be pre-ordered now at 
www.tikijoesocean.com. The CD will be released December Ist, in 
time to fulfill all your holiday needs. 
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Exotica - Latin - Lounge 


CD on sale now at 
www.tikijoesocean.com | 


Song samples at www.myspace.com/tikijoesocean 


CESSES Se © 


eA Jas 
Be VU 
: q Dae erence CES 
Alsi , 


Pa feere 


_ swampfirelounge.com 
Co Featuring the ant off Doug Horne 


_ A 


Benson's Imports == 


“THE” Tiki Store in the O.C. 


Story and photos by Matthew Rios 


For us tiki lovers, there’s only one place we can go to escape the 

cold and cruel outside world- a tiki bar. And as we all know, local tiki 
bars are a pretty scarce thing to find. So we retreat inward, to the amaz- 
ing tiki rooms we've created inside our houses and apartments, balconies 
and sheds. But putting these sacred places together can be a challeng- 
ing task- you can’t simply waltz on over to the nearest party store and 
grab some bamboo and thatch (unless you want materials made from 
Styrofoam and plastic). So therein lies the question: where do you go 
when you want the good stuff? The tried and true- the authentic and real? 
For tropical materials, there are a few stand-up and dedicated places that 
have worked hard over the years to supply hardened tikiphiles with the 
goods they crave: one of these places is Benson's. 


Bensons' Tropical Sea Imports has had a long history in the tiki world. The 
business started in 1949, with Howard Benson and his son Frank search- 
ing the shorelines for starfish, which they dried over the stove at home. 
Soon after, they stretched out their efforts to a wider range of shells and 
dried plants. During the tiki craze that hit after the war, they expanded 
their catalogue to include various Polynesian items like tiki statues and 
carvings, tribal masks, shields, etc. As the tiki scene continued to blos- 
som, Benson's became more and more popular, selling items to restaurants 
and hotels that remodeled in the tiki style. When Howard passed away 
in the 70's and his son took over, the store had been stocking bamboo 
poles, furniture, artificial plants, and nautical designs. By the early 80's, 
Mexican inspired pieces made their way into Benson’s inventory. In 1999, 
Matt Sprowls (the current owner) and his wife purchased the business 
and began the long process of revamping the store’s functionality and 
bringing it back up to speed. To modernize the business, Matt moved the 
store to a new 21,000 square foot building in March, created a new web- 
site, and has even added a twitter page. In 2003, the name was changed 
from “Benson’s Imports” to “Benson's Tropical Sea Imports”, because peo- 
ple were starting to think that Matt imported exotic cars, rather than exotic 
furnishings. 


As Matt opened the doors to his warehouse, | was immediately blown 
away by the fully assembled tiki bars, colorful birds hanging from the ceil- 
ing, piles of bamboo poles, and walls covered in masks and shields. As 
Matt gave me the tour, | could tell how much he cared for his business: 
“This is a very relaxed atmosphere. Look at our showroom, who wouldn't 
want to be surrounded by palm trees and tiki carvings all day? It's like 
being in paradise.’ Benson's has been a labor of love for Matt during 
the 10 years he’s worked there. When taking over in 1999, he had a lot 
of updates and changes to make in order to bring the store back to full 
speed: “When we came in, we saw that nobody was really excited any- 
more about the business...and so we put into effect a new business plan 
to make us service oriented again, and be the best at that.” Matt prides 
himself on the large variety and quality of his products, which he has a 
great collection of. Benson's main focus is on eco-friendly building mate- 
tials: bamboo poles, thatch, matting, fencing, and planks. Besides the 
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and portholes. Benson’s large selection of Mexican decorations includes 
serapes, paper flowers, and musical instruments. The store’s exten- 
sive amount of fiberglass and plastic marine life may be hard to top: 
sharks, fish of all shapes and sizes, lobsters, crabs, and seagulls to hang 
from your walls. Across the warehouse stretch a multitude of stacked 
boxes, containing over one hundred and fifty types of shells from all 
over the world. Artificial trees and foliage can be found here as well, 
ranging from vines to banana trees and hibiscus bouquets. 


Aside from items in the decorating area, Benson’s caries impressive 
tropical styled furniture as well: tiki bars, desks, tables, and chairs. As 
we talked in his office, Matt picked up a copy of the Spring ‘09 Tiki 
Magazine issue, flipped over to the “Totally Tikified” section, and start- 
ed pointing to various objects that he recognized: “These people; they've 
been here, or they ordered over the phone. There are a few pieces here 
that are ostensibly us. And every time | go through the magazine, I look 
at this Totaly Tikified section... ". 


| 
In the way of traditional tiki imagery, Benson’s features tiki carvings of 
the larger pole-shaped variety and soon plans on expanding their 
selection. By the mid 80's, Benson's tiki pieces started being phased 
out until they were no longer made. About 3 years ago, Matt came 
across old black and white photos of the original designs and a box of 
tiki carvings from the 60's and has been looking into producing these 
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signature works again. With the classic models as his guide, Matt hopes to 
bring back some of Benson's authentic tiki pieces early next year. After so 
many years in the business, Benson's has played host to a variety of excit- 
ing special customers. The store provides materials to various aquariums, 
zoos, and theme parks. Some of their clients in the food industry include: 
Trader Joes, Island’s Burgers, and Joe’s Crab Shack, among others. Benson’s 
provided most of the materials for the brand new Trade Vic's that opened 
up in Downtown Los Angeles earlier this year. Their tropical materials were 
even ordered and used in the Pirates of the Caribbean films and both 
Transformers movies. But perhaps the most impressive patron to have ever 
ordered from Benson’s Imports: President Obama! Large amounts of thatch 
were purchased this year for the President's annual Congressional Picnic 
held in June. Hopefully it won't be too long before the Commander in Chief 
starts carrying around a custom tiki mug. 


So what does the future hold for Benson's? 

Besides visiting various trade shows and bringing back classic tiki art, Matt 
plans on traveling to Tonga and Samoa in the near future to locate some 
new tropical pieces to sell through the store. And in the more local avenue, 
Matt hopes to make it to next year’s Tiki Oasis and Hukilau for the first time. 
So if you find yourself needing something to spruce up your homemade tiki 
bar, be it a simple lantern or some hanging thatch for your ceiling, stop on 
by Benson's and check out their thorough selection-you'll be sure to come 
out with a few bags of tropical goods under your arms Benson's Tropical Sea 
Imports is located at 7442 Vincent Circle, Huntington Beach, CA 92648. The 
store hours are: Monday Friday: 7:30 am-4:00pm, closed on weekends 


Matthew Rios is a writer, born and raised in San Diego. When he's 
ai not watching Mexican masked wrestler movies or perfecting his 
se zombie recipe, he is taking adventures with friends up to Los Angeles 

in search of Tiki Bars. 


After the fire was put out, 
Les Baxter arm-wrestled 
Tito Puente's cousin 
onstage while Arthur 
Lyman juggled coconuts. 


| remember when Martin O!' Vic, this 
Denny rescued three place wasn't built 
customers the night this until 1964! 
place caught fire in 1959. 


By Mark Gillespie 
markgspot.com 


A whole new heap for you 
to peep! And be sure to 


eyeball the 3 new super-mini 
serigraph sets... 
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We've got 15 books left... each one is signed by Derek 
and if that ain't enough to flip your switches, tucked. 
be’ the pages of each one you'll find an original 
Derek color sketch! = 


Tiki Monster Movies 2=oostss 


Top Ten Horror Cult Classics 
By Will “the Thrill” Viharo 


Images courtesy of Will Viharo 


Let's face facts: tiki gods are monsters. They're ugly, yet chic. 
Intimidating, yet cool. And they tend to be seen with nubile, nearly 
naked native girls. This era’s greatest space age artist, Shag, freely 
mixes monsters and tikis in with his shapely go-go gals, cosmopol- 
itan cuties and hula-dancing hotties. This sensual imagery of 
forbidden freakiness is as key to the Lounge Lifestyle as nightclubs, 
convertibles and martinis. They're all part of the primitive (mid- 
20th century) playboy’s preoccupation with pagan pleasures and 
aquatic adventures. Plus when you're growing up, what's more 
frightening and yet strangely alluring than monsters and sex? Exotic 
Horror is indeed an authentic, if rather limited, sub-genre of Cult 
Cinema. These types of movies stylishly mix elements of the super- 
natural and sexuality into a monstrous movie Mai Tai of decadent 
delight. 


Below are ten top examples of this odd, colorful school of psy- 
chotronic fish, freaks, ghouls ‘n’ giants, all from the golden days of 
the “dive-in.” Most are currently available for indoor DVD or video- 
viewing except where noted. Just when you thought it was safe to 
go back in the tiki bar... 


1. FROM HELL IT CAME (1957) 

This is one of those flicks you may dimly remember from a long 
lost Saturday afternoon, Sunday morning or whenever your local 
“Creature Features” aired, and you can't recall if you're mixing it up 
in your murky memory with the talking tree in “The Wizard of Oz” 
or if you really did see a Walking Tree Monster slowly — very slowly 
— terrorizing the local island population. These hazy memories are 
in black-and-white, so it can’t be from a lavish MGM musical, so 


what was it? I'm here to clear it all up for you: it was the greatest 
tiki-monster of all time, TABANGA! A South Sea island prince (Gregg 
Palmer from “The Creature Walks Among Us”) gets knocked off 
by the local tribal chief and returns as a tiki-god tree-demon, cre- 
ated by legendary Paul Blaisdell (“Invasion of the Saucer Men,” 
“The She Creature,” etc.). There are native girl catfights, atomic 
scientists and other vintage delights in abundance as Tabanga 
wreaks his slow-ass vengeance via quicksand and strangulation. 
If these people can't outrun a tree, they deserve whatever's comin’ 
to ‘em. Reeks of cheesy tropical terror. Available on bootleg video 
only, look hard for it, it's well worth digging up and it'll grow on 
ya fast. 


2 IE CREATUR : LAGOON (1954) 
The Gill ot the South Pacific, but 
hey, all thase fishy tiki monsters look alike to us landlocked Caucasian 
chowderheads. You can't have a tiki party without throwing this clas- 
sic baby on in the background (on DVD from Universal). Just watching 
the Creature swim-stalk Julie Adams will bring the whole drunken 
gang together in hushed, horny reverence. Directed in 3-D by ‘50s sci- 
fi specialist Jack Arnold (“It Came From Outer Space,” “The Incredible 
Shrinking Man” “Tarantula,” etc.), this famous fishing expedition is 
rumored to be ripe for a remake, but the iconic visage of the Creature 
rising from the misty depths of his cavernous abode can never be 
replaced or even duplicated. Its two sequels — 1955's “Revenge of the 
Creature,” also directed by Arnold in 3-D, and the vastly underrated 
1956 finale to the trilogy, "The Creature Walks Among Us" — are equal- 
ly indispensable. The Gill Man is the ruling Tiki God of Classic Monsters. 


3. VOODOO WOMAN (1957) 

America International Pictures re-invented the drive-in motion picture 
experience with its ground-breaking double bill “| Was a Teenage 
Werewolf"/"Invasion of the Saucer Men” this same year, and wasted 
no time in cranking out sequels (“I Was a Teenage Frankenstein” came 
out a few months after “Werewolf”) and recycling their own monsters. 
Remember Paul Blaisdell from two paragraphs ago? His “She Creature” 
returns — sort of - this time wearing a store-bought Halloween mask 
and fright wig, along with much of the same cast from that 1956 clas- 
sic (Tom Conway, Lance Fuller, and luscious Marla English) in this pulpy 
potpourri of voodoo, lost treasure, greed, lust and demonic posses- 
sion, set in an unspecified jungle hell. Atmospheric, cheapjack chills 
abound. Even Mike “Touch Connors — better known as “Mannix” — 
shows up to make this a real B movie bonanza. Once released on 
video, copies might still be around somewhere. Find one. 


DOCTOR OF E ND (1968) 

Speaking of AIP — as | often do - one of their most frequently 
used stars was John Ashley (“Hot Rod Gang,” “How to Make a 
Monster,” various “Beach Party” flicks) but once he burned out 
on American shlock he opted for Filipino shocks. Good career 
move — his collaborations with notorious Filipino director Eddie 
Romero secured his cult status for the ages. The “Blood Island” 
trilogy has been released —- unleashed - on DVD from Image 
Entertainment (and another Filipino freak-out, “Beast of the Yellow 
Night,” is available from Fred Olen Ray's Retromedia), and | high- 
lyrecommend all of them. This is the best one, though. Itintroduces 
the cool ‘n’ creepy chlorophyll creature many of us remember 
from movie stills in books like Dennis Gifford’s “Horror Movies.” 
Seeing it move around in a movie is even better. The oft-maligned 
“Blood Island” flicks benefit from exotica-influenced scores and 
the naturally lush and beautiful scenery of the Philippines, where 
they were all shot (except for Al Adamson’s bogus entry, “Brain 
of Blood," filmed in LA but no less entertaining.) They are also a 
particularly sleazy and sultry mix of nudity, gore, palm trees and 
monsters. This is explicit exotic erotica at its most enticing and 
exciting. The sequel to “Mad Doctor of Blood Island” is “Beast of 
Blood,” in which the chlorophyll creature returns, decapitated 
but still swingin’. Gotta love it! 


5. Bl OD (is 


This was actually the first of the “Blood Island” series from the 
Philippines, and it is almost as mind-bendingly awesome as the 
one just explored. Once again, radiation is to blame for some 
madcap monster-making, and the main beast looks a lot like 
Tabanga! Definitely tiki-like, too, but much messier. It likes to strip 


0) 


then eat sacrificial virgins, to give you a clue to the aesthetic aims of this insane import. 
This is drive-in decadence at its most delightful. 


6, ISLAND OF LOST SOULS (1933) 

This is probably the classiest exponent of Exotic Horror on the list, which isn’t saying a 
whole hell of a lot, but dig it: Charles Laughton brilliantly portrays the mad Dr. Moreau in 
the first and best adaptation of H.G. Wells’ classic novel about experimental species-splic- 
ing on an isolated tropical island. The assortment of man-monsters is truly nightmarish 
(including Bela Lugosi!), and the implied sexuality is amazingly racy (this was released 
right before the Hayes Code reared its party-pooping head). Lota the panther woman 
(Kathleen Burke) is particularly seductive, and suggestions of her mating rituals are some- 
what less than subtle. Michael Weldon, in his Biblical Psychotronic Encyclopedia of Film, 
suggests that this is “the best horror film ever made,” and there is considerable weight to 
that argument. Speaking of which, if you've only seen the horrendous Brando version from 
the ‘90s or the so-so Burt Lancaster version from the ‘70s, you have no idea what you're 
in for. This is a Mai Tai masterpiece. Once released on video, out of print, lobby Universal 
(which bought the rights from Paramount) to put this baby out on DVD pronto. 


7.1 EAT YOUR SKIN (1963) 

More of a “Zombie” than a “Mai Tai,” but set on a tropical island nonetheless, and though 
no actual skin is eaten, it does sport tall, dark, imposing zombies with fried-egg eyes, a 
killer surf/spy soundtrack, a playboy pulp novelist on the loose, and plenty of low-budget 
thrills from the master of bargain basement mayhem, Del Tenney (“Horror of Party Beach”). 
Originally released as “Voodoo Island," a much more appropriate title (also the name of a 
pretty dull 1957 Boris Karloff flick), but re-released in the ‘70s on a double fill with the 
hippie gore fest “I Drink Your Blood” and re-titled accordingly. Don’t ask me why. Just see 
it under any title, available from several fly by night video and DVD companies. 


8. MOTHRA (1962) 

The mother of all giant moth movies is also an epic South Sea island fable. Mothra is the 
Goddess of Infant Island, where insidious show people kidnap the teeny tiny Alilena twins 
(played by real life Japanese singing stars the Peanuts, who sing the famous theme song!), 
and take them back to Japan for cheap exploitation purposes, only to incur the big bug’s 
wrath. Mothra demolishes Tokyo and the girls are safely returned to the island. This charm- 
ing Toho production, directed by their resident monster master Ishiro Honda (who helmed 
most of the classic “Godzilla” movies, as well as many others) is a perfect example of clas- 
sic Kaiju eiga, suitable for all ages, but best appreciated when curled up in your private 
tiki bar with your own pair of Peanuts...on video and hopefully DVD in the near future. 


Monster MOVieS (ein) Q2 RET KOKO RETO 


9 GODZILLA VS. THE SEA MONSTER (1966) 

Mothra’s instant worldwide popularity ensured her 
re-appearance in many sequels, starting with 
“Godzilla vs. the Thing” in 1964. She makes a mere 
cameo in this monster mash set entirely on a South 
Sea island in a story originally intended for King 
Kong. | guess there were contract conflicts or some- 
thing and Big G got the part. He gets rudely awakened 
from his sleep in a cave during a storm and does 
battle with a giant lobster named Ebirah as well as 
some evil scientists conducting weird experiments 
on the island, or something like that (I always seem 
to watch it late at night, trying to stay awake myself). 
This is a very colorful, fun and light-hearted adven- 
ture, with all the requisite tank-stomping and giant 
sumo-wrestling one came to expect and love from 
our Japanese pals, and its exotic locale only adds 
to the surreal wonders on display. Available on 
Sony DVD. 


10, SHE DEMONS (1958) 
This movie is slow and kinda sucks, to be honest, 
but | still love it, and | just had to include it here, 
since it is a primo example of both the Jungle Island 
Nazi and the Female Monster genres. Babes in bam- 
boo cages are subjected to horrible experiments 
by an escaped Nazi war criminal before being res- 
cued by a shipwrecked band of neurotics including 
Irish “Sheena” McCalla. The gruesome gals perform 
ritualistic dances for no particular reason, too — 
their faces are hideous but wow, what figures! Bag 
the head and do your business. Available on DVD. 


Aloha! 

Will “The Thrill" Viharo is host, producer and pro- 
grammer of “Thrillville,” a cult movie cabaret he 
hosts with his wife and lovely assistant, Monica, 
Tiki Goddess. Surf over to www.thrillville.net for 
more info and details. 


THE 
UNEXPECTED TIKI 


Where 
} Old World Tikis 
Meet The 


*) SpaceAge 


Hot Rods... 
Tikis... 

” Shifter Knobs... 
and More... 


WWW.EYEBALLJOHN.COM 
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Jax and Vaughn Roster, Palolo Valley, Hi. 


Tucson radio DJ Byron “Bubba” Branham at Tiki’s Bar & Grill, Waikiki, HI. 


Ukulele legend Jake Shimabukuro with Jay Livesay at 
the California Surf Museum, Oceanside, CA. 


Do you read your 
Tiki Magazine 


MAGAZGME in interesting places? 


If so, e-mail your picture to infoeTikiMagazine.com 
and you might be in our next issue. Paul Matarrese at the Burj Al Arab, Dubai, UAE. 
"Note: Please make sure submitted images are at least 3"X5” @ 300dpi. 


62 


i V 


AN 


OMMl HUT 


POLYNESIAN RESTAURANT 
ESta@BLiSHeD 1960 


WORLD 
FANIOUS 
FOODS 


“Created in a million miles of travel” 
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Gary Wallestad, Papeete, Tahiti. 4 
: 


OREN: 


TUeSDaY - SatlPDay 
9:30PM - 9:30PM 


CLOSED SUNDAYS & MONDAYS 
B.¥.0.B. 


HiGHWaY 41 & 7OsoutH 
SIMUPNa, TeNNessee 


(615) 459-4870 


WW W.OMNIHUT.COM 
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Kimberly Powell at the Roadway Inn, Modesto, CA. 


NEW RELEASES ON DIONYSUS RECORDS 


Bamboo Coury he STEREOPHONIC 


SPACE SOUND 
UNLIMITED 
"THE SPOOKY 
SOUND 


Jugostos of | 


A Dutt | 


SESSIONS" 
LP/CD/Digital 


Lamps & Lighting © Tikis * Flowers & Vases * Tiki Bors 
Palapas * Bamboo Poles * Thatching * Candles * Candle 
Holders * Sea Shell Curtains * Rattan Floor Coverings 
, Clothing & Jewelry * Hawaiian Pillows.* Custom Beddini 
© Tropical-Fabri¢ © » 4 


_ 


THE CREEPY 
CREEPS 
"FINK 


ABOUT IT” 
LP/CD/Digital 


www.ahomeeclectic.com 760.722.1774 availble at www.dionysusrecords.com/shop 
VISIT OUR SHOWROOM AT: Amazon, Itunes, eMusic and stores, almost everywhere! 
AOR aries yy, Doeanside (South ol Vista Way) Check our web store for more SSSU, Creepy Creeps plus 
Shesas) _lots of non-Dionysus exotica, surf and garage on CD and LP!_ 


BY MATT RIOS & PHILIPPE TILIKETE 


This'll be great ! 
Hopefully it's got a disco ball - - 
and some neon lights 


Hey there, 


stranger. 4. ” One cool drink 
Could | trouble you | | 9 for one cool 
for a drink? f Fp, customer. 


p Got anything “ 
A tore tropical? J 
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‘ A GALLERY. OF dtKPDRINKS 


Beachbum Berry's 


GROG 106 


“Oc Ret ie 
vintage Tiki drink — ‘from the se ietten 


s. ae. a 


Mival eae reat for Remixed rate 
2 hdd ees and cocktal writers.° 


o : 22:new i Tiki Drink ripe 4 the dum, x 


The global Tiki Drink revival is in full swing. But without Beachbum Berry’s Grog Log and is 
: <.) Intoxica!, there’d be nothing to drink. These two groundbreaking books revealed the top-secret, never-before- 
* published, “lost” exotic drinkrecipes from Tiki’s original midcentury heyday. Author Jeff Berry has unearthed a lot ; 
‘_* 7 more recipes since hisfirst two books, and picked up a lot more drink lore too. He's spilling it all in Beachbum Berry . a 
=» Remixed, a completely revised, updated, and expanded anthology of the Grog Log and Intoxica!, with 107 new og 
recipes. Beachbum Berry Remixed is the book Jeff would have written first if he knew then what he knows now. 
Available December 2009 from Club Tiki Press, an imprint of SLG Publishing. 
isbbn 978-1-59362-139-1 
to $24.95 


Available at Amazon.com 
— www.clubtiki.com 
; www.sigcomic.com 
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Out now is our #1 best selling premier mug ever, our “Hawaii 50th 
Statehood” Tiki mug designed by this issues featured artist, Brad Parker 
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The world’s largest manuacturer of the most affordable high 
quality Tiki mugs! 
800.357.3360 www.tikifarm.com 


